


Calcot gies 


prepared especially for your DORMEYER MIXER 














k Book 

Unusual Coo ae 
i ove 125 Flectric-Mix Recip 

Contain 


Cisiing solely for mixing and 


baking the modern Dormeyer 
way. Here is a cookbook that 
will save you time in every mixing task and ensure the best 
results. Besides the delicious recipes created in our own Dor- 
mever Kitchens, it contains the top recipes from such famous 
American Test-Kitchens as these: 


GENERAL MILLS, INC. 
And their “Betty Crocker” Recipes usin 
SOFTASILK Cake Flour and Gold Medal Flour 
LEVER BROTHERS 
And their “Basic One Bowl” Recipes, using 
SPRY Vegetable Shortening 
IGLEHART BROTHERS 
And their “Mix-Easy” Recipes, using 
SWANS DOWN Cake Flour 
PILLSBURY MILLS, INC. 


And their “Ann Pillsbury” Recipes. using 
PILLSBURY’S BEST Enriched Flour 





Dormeyer thanks the Home Economists of these companies for 
testing and recommending these recipes, which proved so suc- 
cessful when prepared with the Dormeyer Electric Food Mixer. 
You can be sure of the same perfect results if-you will use 
each recipe exactly as printed including the products named, 


DORMEYER CORPORATION 
4300 N. Kilpatrick Avenue 25¢ Chicago 41, Illinois 
Copyright 1949 Dormeyer Corporation Printed in U.S.A, 
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How to Get 


the best results from your 


DORMIAVAR 


POWER CHEF 
ELECTRIC FOOD MIXER 


Preparation — Before starting the actual mixing operation, assemble, at 
your work table, mixing bowls, measuring cups and spoons, flour sifter, 
a rubber spatula, and necessary ingredients. So your oven will be at 
proper baking temperature, now turn on heat to degree suggested in 


recipe. 


Read the recipe carefully. . 


Ingredients — Have all ingredients at room temperature before meas- 
uring. Sift flour before measuring. Be sure to measure accurately. All 
measurements should be level. Cream shortening well before adding 


sugar. 


Dormeyer “Power-Guide” Mixing 


One of the greatest advantages of Dormeyer 

- Electric Food Mixing is that it is much faster 
than hand mixing. This higher speed not only 
cuts cooking time but assures you of the thor- 
ough even blending so necessary for fine, light 
texture. 


Mixing time must be carefully followed as 
over-beating may give you “tough” and un- 
satisfactory results. 





In addition to indicating the principal mixing uses of each speed for 
everyday tasks, “Power-Guide” speed numbers make it easy to dial the 
speed shown in these “Treasure” recipes. These speeds have been 
selected as best by our Dormeyer Home Economist. However, as you 
become more familiar with your mixer, you may want to vary these rules 
slightly to suit your individual methods of cooking. 
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NAMES AND POSITION OF YOUR MIXER PARTS 


1. Small Mixing Bowl 6. Base and Arm 11. Power Guide Indicator 
2. Juice Strainer 7. Motor ce math oa 

R ° ater Releases 
ee Bee os Peers 14. Electric Grinder Attach- 
4. Juice Extractor Bowl 9. Turntable under Bowl ment 
5. Large Mixing Bowl 10. Power Attachment Drive 15. Wooden Pestle 


OILING—with normal use, oiling of this mixer is not necessary as all 
bearings are self-lubricating. 


VOLTAGE—Motor should be used only on voltages of 110 to 125 AC-DC; 
this mixer operates with equal efficiency on either alternating or direct 
current. The motor may, under a heavy load, become warm during use. 
——— the heat is excessive, this is a normal condition and no harm will 
result. 


CAUTION: Never wrap electric cord around motor. Store cord in large 
bowl. 


POWER GUIDE MIXING—This mixer operates over a complete range of 
power with steady full power at all speed settings. Ideal mixing speed 
levels are shown on the Indicia Ring. The POWER GUIDE INDICATOR 
will assist you in selecting the correct speed for each and every mixing 
job. Whether you have mixing, beating, folding or juicing, you have 
finger-tip control to make easier even the most difficult mixing tasks. 


MOTOR-Your mixer has a sturdy, trouble-free, power-packed Dormeyer 
made motor with 10 Kitchen Selected speeds. Beaters WILL NOT slow 
down when placed in heavier batter or during primary stages of mixing 
when bulky ingredients are added. For perfect mixing results, it is only 
necessary to select the speed that delivers the power desired. 
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To Attach Turntable 


The underside of the turntable has a stem 
which fits into the ball-bearing socket in 
the center of the base. 
never has to be removed for changes from 
large to small bowl. Swinging motor arm 
changes position to fit either bowl, and 
turntable is specially designed to center 
both large and small bow! properly and 


easily. 


cet ORE cope pee Pere, 





To Insert or Remove Beaters 
Beaters are identical and will fit perfectly 
into either beater opening on underside 


of motor. Beater sockets are “keyed” so 
each beater automatically inserts properly 


to avoid jamming. 


TO INSERT—Grip below collar, insert 
stem in socket, push up lightly, turn. TO 
REMOVE-—Press firmly beater release un- 


der handle. 





This turntable 
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To Mount or Remove Motor 


TO MOUNT-—Grasp arm and base as- 
sembly with left hand, center motor axle 
into arm hook, press forward release 
button on rear of motor, sliding ssoditibly 
easily into locking position in arm, re- 
lease button. 

TO REMOVE—Merely push release but- 
ton on rear of motor, lifting motor away 
from supporting arm and base. 





To Tilt Motor 


Motor arm swivel index movement allows 
motor to roll up and away from regular 
mixing position for easier placement or 
removal of beaters. This also rolls motor 
and beaters to side position, making the 
adding of ingredients easier and permit- 
ting free draining of beaters after mixing. 














Juice Extractor 


To attach, place reamer drive 
shaft through juice extractor 
bowl sleeve and while holding 
firmly, insert assembly into 
socket in front of motor. Pull 
down locking lever so reamer 
slides into locking position. 
To remove, pull down lock- 
ing lever and remove juicer 
assembly. 


Portable—Use Every- 
where 


Due to use of modern mate- 
rials, your Dormeyer is rugged 
yet light-weight. Truly port- 
able—use it at your kitchen 
table, on the stove, anywhere 
—and for mixing batches larg- 
er than can be accommodated 
in large mixing bowl. For 
portable use, hold beaters as 
upright as possible. 


Double Action Mixing 


An exclusive Dormeyer fea- 
ture. You never change the 
turntable — a finger-tip push 
on the motor moves beaters 
to side for large bowl, to cen- 
ter for small bowl. You get 
most thorough blending pos- 
sible with beaters in side posi- 
tion. Large bowl rotates when 
batter is ‘sufficiently deep. 


Shredder (Available) 


To attach, insert hopper into 
socket in front of motor. Slide 
cutting cylinder through hop- 
per. Pull down locking lever. 
Release, locking both parts in 
position. 





Turntable Adjustment 
To adjust, loosen wire retain- 
er holding threaded sleeve be- 
low base and move sleeve up 
or down to desired position. 
For perfect mixing, adjust so 
beaters clear bottom of bowl 
by thickness of a one-cent 


piece. 
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Meat Grinder (Included) 


To attach, insert hopper into 
socket in front of motor. Slide 
feed worm through hopper 
opening, engaging shaft in 
juicer drive while pulling 
down locking lever. Release, 
locking both parts in position. 
Attach propeller blade and 
follow with cutting disc on 
worm shaft. Lock assembly 
lightly with screw ring. 





DORMEMER: 


MIX METHOD 





“Here is a new method of mixing 
cakes that uses your Dormeyer 
mixer to your best advantage. With it, you can mix cakes 
in less than half the ordinary time. Although the recipes 
in this book and your own recipes often call for many 
utensils, you can apply this ‘basic’ method to about any 
recipe. It makes cake baking easier as well as saves time. 
And, you can depend upon the results to be perfect!” 


1 —-» 
Here’s the first step! 
Sift your dry in- 
gredients into the 


mixing bowl. 





Seen: 2 
Add shortening and 


2/8 of the liquid. 


Add your flavoring. 








9¢ 


3 ames 


Mix for 2 minutes with 
your Dormeyer 
on slow to medium 
speed until ingredients 


are thoroughly 
blended. 









| 


Use rubber spatula 
always when mixing — 


blending with your 





Dormeyer. 
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Add rest of liquid 
and unbeaten eggs, egg 
whites, or egg yolks 
and mix for 2 minutes 
more. 


: 
: 





eee 


Pour batter into your 
baking pans and 
bake according to 


your recipe. 
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ANGEL FOOD CAKE 


SIFT TOGETHER THREE TIMES — 
1 c. sifted SWANS DOWN Cake 
Flour 
% c. sugar 

BEAT UNTIL FROTHY AT No. 8 
SPEED 


1% c. egg whites* (10 to 12 eggs) 
Y% tsp. salt 


ADD— : 

1% tsp. cream of tartar to egg whites 
and beat until stiff but not dry at 
No. 8 speed. 


GRADUALLY ADD (GENTLY BEAT- 
ING) AT No. 1 SPEED— 
1 c. sugar 
Beat only until sugar is blended, 
scraping sides of bowl frequently 
with rubber spatula. 


ADD AT No. 1 SPEED— 
1 tsp. vanilla 
Flour and sugar mixture 
until just blended. 
Turn into ungreased 10-in. tube pan. 
Bake in 325° F: (slow) oven 60 min. 
or until done. Invert pan until cake 
is cold. 
*Remove eggs from refrigerator sev- 
eral hours before using. 
For family-size cake, use above rec- 
ipe reducing flour to %4 cup, sugar to 
1% cups, egg whites to 1 cup, cream 
of tartar to 1 teaspoon. Bake in an 
ungreased 9 inch tube pan in slow 
oven (325°F.) 45 to 50 minutes. 


FRESH ORANGE LAYER CAKE 


SIFT TOGETHER— 
2% c. sifted SOFTASILK Cake Flour 
1% c. sugar 
2 tsp. dble-act. bkg. powder 
¥% tsp. soda 
1 tsp. salt 


ADD—*% c. high grade veg. shortenin 
grated rind of 1 orange (about 1 iy 
2/3 of 1 c. of liquid (% c. unstrained 
orange juice and % cup water or 
milk 

BEAT 2 MINUTES AT No. 3 SPEED. 

ADD—Remaining 1/38 c. liquid 
1/3 to % c. unbeaten eggs (2 med.) 

BEAT 2 MINUTES AT No. 3 SPEED. 
Pour into 2 greased 8-in. layers (1% 
in. deep). Bake in 350°F. (moderate) 
oven for about 30 minutes. Frost 
with Creamy Nut Filling and Frost- 
ing. 


FEATHER WHITE CAKE 

BEAT AT No. 7 SPEED— 
¥% ¢. shortening (until just softened) 

SIFT TOGETHER AND ADD TO 
SHORTENING AT No. 1 SPEED— 
2 c. sifted SWANS DOWN Cake 
Flour 
2% tsp. CALUMET bkg. powder 
% tsp. salt 
1 c. sugar 

ADD—Milk* combined with 1 tsp. vanilla 
*With butter, margarine, or lard, use 
3% c. milk minus 2 tbsp.; with veg. 
shortening or any other, use % c. 


milk. 

BEAT 2 MINUTES AT No. 3 SPEED. 

ADD-3 egg whites which have been 
beaten to meringue with % c. sugar 
(at No. 8 speed 

BEAT 1 MINUTE AT No. 1 SPEED. 
Pour into two 8-in. round pans, lined 
with waxed paper and greased. Bake 
in 875°F. oven for 25 minutes, or 
until done. 


LADY BALTIMORE CAKE 


Prepare Feather White Cake and bake in 
8 in. layers as directed. Make 1 recipe 
Quick “Seven Minute” Frosting. 

Combine 6 chopped figs and % c. chopped 
nut meats and raisins. Add enough of the 
Quick “Seven Minute” Frosting to make 
a filling that will spread easily. Spread 
fig-nut mixture between layers and re- 
maining frosting on top and sides of cake. 


FROSTY LEMON CAKE 


SIFT TOGETHER— 
2 c. sifted cake flour 
1% c. sugar 
3% tsp. bkg. powder (with a tartrate 
powder use 5 tsps.) 
1 tsp. salt 
ADD—% c. SPRY 
2/3 of the milk® 
1% tsp. vanilla 
Recipe calls for 1 c. less 2 tbsp. 


milk 

BEAT FOR 2 MINUTES AT No. 3 
SPEED. 

ADD-8 egg whites, unbeaten 
Remaining milk 

BEAT FOR 2 MINUTES AT No. 3 
SPEED. 
Bake in two 8-in. layer pans, Spry- 
coated, in moderate oven (360°F.) 
25 to 30 minutes. Spread Lemon 
Filling between layers. Dust top of 
cake with confectioners’ sugar. 











CELEBRATION CAKE 


BEAT AT No. 7 SPEED— 
2/3 c. shortening (until just softened) 


SIFT TOGETHER AND ADD TO 
SHORTENING AT No. 1 SPEED— 
ao c. sifted SWANS DOWN Cake 
Flour 


3 tsp. CALUMET bkg. powder 
1 tsp. salt 
1% c. sugar 


ADD—Milk* combined with 1% tsp. 
vanilla 
“With butter, margarine, or lard, use 
1 c. milk minus 2 tbsp.; with veg. 
shortening or any other, use 1 ec. 
milk 

BEAT 2 MINUTES AT No. 3 SPEED. 

ADD-—5 egg whites which have been 
beaten to meringue with % c. sugar 
at No. 8 speed. 


BEAT 1 MINUTE AT No. 1 SPEED. 
Turn batter into two 9 in. round pans 
which have been lined with waxed 
paper and greased. Bake in 350°F. 
(moderate) oven for 35 minutes or 
until done. 

Spread Quick “Seven Minute” Frost- 
ing or Easy White Frosting between 
layers and on top and sides of cake. 
Decorate cake with pink-tinted sugar, 
if desired, and _ garland plate with 
pink roses. 

To make tinted sugar, dissolve a bit 
of vegetable coloring in 1 tsp. water 
and sprinkle over 4% c. granulated 
sugar. Mix until all sugar is evenly 
tinted, then spread on unglazed 
paper to dry. 


PRIZE FUDGE CAKE 


CREAM AT No, 7 SPEED— - 
4 tbsp. shortening 
1% c. sugar 

ADD-—2 egg yolks, beaten 
4 sq. cool, melted chocolate 

SIFT TOGETHER— 
1% c. sifted GOLD MEDAL Flour 
2 tsp. dble-act. bkg. powder 
% tsp. salt 

ADD AT No. 1 SPEED— 
1% c. milk alternately with flour 
mixture 
1 tsp. vanilla 
1 c. chopped nuts 

BEAT UNTIL SMOOTH AT No. 3 
SPEED (about 1 minute). 

FOLD IN WITH SPOON— 
2 egg whites (%4 cup) which have 
been beaten with % c. sugar at No. 
8 speed. 
Turn batter into two round 9 inch 
layers (1%” thick) or an 8x12” ob- 
long cake (114” thick). Bake layers 35 
to 40 min. and oblong cake 55 to 60 
min. in 350°F. (moderate) oven. 





HURRY-UP CAKE 
MIX AT No. 7 SPEED UNTIL SOFT- 
' ENED—¥% c. shortening 

SIFT TOGETHER AND ADD AT No. 
1 SPEED— 
2 c. sifted SWANS DOWN Cake 
Flour : 
2 tsp. CALUMET Baking Powder 
% tsp. salt 
14% c. sugar : 

BLEND AND ADD AT No. 3 SPEED— 
1 tsp. vanilla 
3% c. milk* 
*With butter, margarine, or lard, 
use % c. milk minus 2 tbsp.; with 
veg. shortening or any other, use %4 
c. milk. 

BEAT 2 MINUTES AT No. 3 SPEED. 

ADD-—2 eggs, unbeaten 

BEAT 1 MINUTE AT No. 3 SPEED. 
Turn batter into two 8-in. layer pans 
lined with waxed paper and greased. 
Bake in 375°F. (moderate) oven 25 
minutes or until done. 


QUALITY SPICE CAKE 


Prepare Hurry-Up Cake as directed, add- 
ing % tsp. each, cinnamon, cloves and all- 
spice to dry ingredients, and 2 tbsp. mo- 
lasses to shortening. 


ORANGE LOAF CAKE 


Prepare Hurry-Up Cake, adding 2 tsp. 
grated orange rind to shortening. Omit 
vanilla. Turn into 9x5x3 in. loaf pan 
which has been lined on bottom with 
waxed paper and greased. Bake in 350° 
F. (moderate) oven 1 hr. and 10 min. or 
until done. 


DATE CAKE 


SPRINKLE AND POUR— 
1 tsp. baking soda 
1 cup boiling water over 
1 pkg. pitted dates, cut fine 
CREAM AT No. 7 SPEED— 
1 c. sugar 
2 tbsp. butter 
ADD-1 egg 
BEAT 1 MINUTE AT No. 8 SPEED. 
SIFT TOGETHER— 
2 c. sifted all-purpose flour 
% tsp. bkg. powder 
Add alternately with date mixture 
using No. 1 speed. Then increase 
speed to No. 3 and beat about 1-1% 
minutes, 
ADD—*% c. nut meats cut fine 
1 tsp. vanilla 
Beat % min. to blend, using No. 1 
speed. 
Bake 1 hour at 350 degrees F. in a 
medium sized loaf pan (8x4%x3). 
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MARIE’S RED DEVILS FOOD CAKE 


MELT-2 sq. baking chocolate with % c. 
water, stirring until thick. 
CREAM AT No. 7 SPEED— 
% c. butter 
1% c. sugar 
ADD-2 ec. sifted cake flour, which has 
been sifted twice with 1 tsp. soda 
and % tsp. salt. 
3 eggs 
1 c. buttermilk or sour cream 
BEAT FOR 2 MINUTES AT No. 5 
SPEED. 


ADD-—-melted chocolate 
1 tsp. vanilla 


BEAT 2 MINUTES MORE AT No. 5 
SPEED 


Bake at 350°F. (moderate oven) for 
30-35 minutes, in two greased 8 or 
9 inch layer cake pans. 


PECAN LOAF CAKE 


SIFT TOGETHER— 
2 c. sifted SOFTASILK Cake Flour 
1% c. sugar 
1% tsp. dble-act. bkg. powder 
1 tsp. salt 


ADD—% c. high grade veg. shortening 
1 tsp. vanilla 
% c. milk 


BEAT 2 MINUTES AT No. 3 SPEED. 

ADD—% to 2/3 c. unbeaten egg whites 
(4 large) 

BEAT 2 MINUTES AT No. 3 SPEED. 


FOLD IN WITH SPOON— 

% c. chopped pecans (toasted if de- 
sired) 

Arrange pecan halves on top of bat- 
ter at irregular intervals, if desired. 
Use greased 8 x 4 in. loaf pan (2% 
in. deep) lined with three thicknesses 
of plain paper and bake in 350°F. 
(moderate) oven for 60 to 65 minutes. 


SWEET CREAM CAKE 


MIX~—1 c. rich sweet cream 
1 c. sugar 
BEAT AT No. 8 SPEED AND 
BLEND IN—2 eggs 
SIFT TOGETHER AND ADD— 
1-2/3 c. GOLD MEDAL Flour 
(sifted) 
2 tsp. dble-act. bkg. powder 
% tsp. salt 
BEAT AT No. 1 SPEED 2 MINUTES. 
ADD-—1 tsp. vanilla 
BEAT AT No. 3 SPEED UNTIL 
BLENDED. 
Bake 35 to 45 minutes in 2 greased 
8-in. layer pans at 350 degrees F. 
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APPLE SAUCE CAKE 


CREAM AT No. 7 SPEED— 
% c. shortening 
2 c. sugar 


BLEND INTO ABOVE AT No. 8 
SPEED—1 large egg, beaten 
1% c. thick unsweetened apple sauce 
COMBINE-2 tsp. soda 
% c. boiling water 


SIFT TOGETHER— 
2% c. sifted GOLD MEDAL Flour 
% tsp. salt 
% tsp. each of cinnamon, cloves and 
allspice 
Add water mixture alternately with 
flour mixture at No. 1 speed, using 
rubber spatula frequently on sides 
of bowl. 

BLEND IN AT No. 1 SPEED— 
1 c. chopped raisins 
% c. chopped walnuts 
Pour batter into 8 x 12 inch oblong 
cake pan. Bake 1 hour at 350°F. 


BUSY DAY CAKE 


SIFT TOGETHER— 
2 c. sifted cake flour 
% tsp. salt 
2 tsp. bkg. powder 
COMBINE-3 tbsp. melted butter (melt, 
then measure) 
% tsp. vanilla 
% oc. milk 
BEAT AT No. 8 SPEED-2 eggs 
ADD TO EGGS-—1 c. sugar 
BEAT 1 MINUTE AT No. 8 SPEED. 


ADD—Flour mixture alternately with milk 
mixture using mixer at No. 1 speed. 
Takes about 1% minutes to mix. 
Bake 30 minutes at 350° F. in one 
greased 9-in. layer pan. 


SUGARLESS SURPRISE 


SIFT TOGETHER— 
2% c. sifted SOFTASILK Cake Flour 
2% tsp. dble-act. bkg. powder 
% tsp. salt 
ADD—¥*% c. high grade veg. shortening 
1-1/3 c. corn syrup 
2 tsp. grated orange rind 
¥% tsp. lemon extract 
% c. milk 
BEAT 2 MINUTES AT No. 8 SPEED. 


ADD—*% c. unbeaten eggs (2 large) 
Pour into two greased 8-in. layers 
(1% in. deep). Bake in 350° F. (mod- 
erate) oven about 30 minutes. 








TUTTI-FRUITTI LOAF CAKE 


SIFT TOGETHER— 
2% c. sifted SOFTASILK Cake Flour 
1% c. sugar 
% tsp. dble-act. bkg. powder 
1 tsp. salt 


ADD-—¥*% c. veg. shortening 
1 tsp. vanilla 
% c. milk 


BEAT 2 MINUTES AT No. 3 SPEED. 
ADD—*% to 2/3 c. unbeaten egg whites 
(4 large) 


BEAT 2 MINUTES AT No. 3 SPEED. 
Pour layer of batter (1 in. deep) into 
prepared pan*. 


MIX—1 c. cut-up candied fruit (cherries, 
citron, etc.) 
Y% c. chopped nuts 
2 tbsp. SOFTASILK Cake Flour 
Blend into remaining batter with 
spoon. Pour over plain batter in pan. 
*Use greased 8x4 in. loaf pan (2% 
in. deep) lined with three thicknesses 
of plain paper and make in 350° 
(moderate) oven for about 1 hour. 
Christmas Decoration: Heat 2 tbsp. 
corn syrup or honey to boiling. Brush 
some of it over top of warm cake. 
Dip candied fruit and nuts into re- 
maining hot syrup and press into top 
of cake in desired design — poinset- 
tias, holly, stars, etc. 


GLORIA CHOCOLATE LAYER CAKE 


SIFT TOGETHER— 
2 c. sifted cake flour 
1-1/3 c. sugar 
2% tsp. bkg. powder 
(with a tartrate powder use 4 tsp.) 
1 tsp. salt 


ADD—*% c. SPRY 
2/3 of the milk* 
1% tsp. vanilla 
*Recipe calls for 1 c. less 2 tbsp. 
milk. 


BEAT FOR 2 MINUTES AT No. 3 
SPEED. 


ADD-—2 eggs, unbeaten; 
Remaining milk 
2 sq. melted chocolate 


BEAT FOR 2 MINUTES AT No. 3 
SPEED. 
Bake in two 8-inch SPRY-coated 
layer pans in moderately hot oven 
(375°F.) 25-35 minutes. Spread 
Gloria Chocolate Frosting between 
layers and on top of cake. Press pe- 
can halves into frosting around edge 
of cake. Increase frosting recipe one- 
half to make enough to cover sides, 
too. 
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LEMON DESSERT ROLL 

BEAT UNTIL THICK AND LEMON- 
COLORED AT No. 8 SPEED (about 
5 minutes)— 
2/3 c. eggs (3 large) 

GRADUALLY BEAT IN AT No. 5 
SPEED— 
1 c. sugar 

BEAT IN ALL AT ONCE AT SAME 
SPEED-—5 tbsp. water 
1 tsp. vanilla 

SIFT TOGETHER AND BEAT INTO 
EGG MIXTURE ALL AT ONCE 
AT No. 1 SPEED— 
1 c. sifted SOFTASILK Cake Flour 
1 tsp. dble-act. bkg. nowder 
% tsp. salt 

BEAT UNTIL SMOOTH AND WELL 
BLENDED AT No. 3 SPEED. 
Pour into shallow 10-in. x 15-in. pan 
that has been greased and lined with 
greased paper. Bake in 375°F. oven 
12 to 15 minutes. 
Turn up-side down immediately on 
a cloth sprinkled with confectioners’ 
sugar, remove paper and spread im- 
mediately with cooled Lemon Fill- 
ing. Roll (beginning at one of the 
short ends) quickly and carefully, 
wrapping in towel until cool (at 
least % hour). 


SILVER WHITE LAYER CAKE 
SIFT TOGETHER— 
2% c. sifted SOFTASILK Cake Flour 
1% c. sugar 
4 tsp. dble-act. bkg. powder 
1 tsp. salt 
ADD—% c. high grade veg. shortening 
1 tsp. flavorin ng 
2/3 of lc. m 
BEAT 2 MINUTES AT No. 3 SPEED. 
ADD—Remaining 1/3 c. milk 
% to 2/3 c. unbeaten egg whites 


(4 large) 

BEAT 2 MINUTES AT No. 3 SPEED. 
Pour into 2 greased round 8-in. lay- 
ers (1% in. deep). Bake in 350°F. 
(moderate) oven 30 to 35 minutes. 
Frost with white, chocolate or cara- 
mel icing. 


PEANUT BUTTER CAKE 
SIFT TOGETHER— 
2 c. sifted SOFTASILK Cake Flour 
1-1/3 c. sugar 
3 tsp. dble-act. bkg. powder 
1 tsp. salt 
ADD—% c. high grade veg. shortening 
1/3 c. peanut butter (smooth, not 
oily) 
2/3 of 1 cup milk 
BEAT 2 MINUTES AT No. 3 SPEED. 
ADD—Remaining 1/3 c. milk 
1/3 to % c. unbeaten eggs (2 med.) 
BEAT 2 MINUTES AT No. 3 SPEED. 
Pour into 2 reased 8-in. layers (1% 
in. deep). Bake in 350°F. (moderate) 
oven for 30 to 35 minutes. 
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BROWNIE NUT CAKE 


SIFT TOGETHER— 
1% c. sifted SOFTASILK Cake Flour 
1% c. sugar 
2 tsp. dble-act. bkg. powder 
% tsp. salt 
6 tbsp. cocoa 
ADD-—1/3 c. high grade veg. shortening 
¥% c. milk 
BEAT 2 MINUTES AT No. 3 SPEED. 
ADD-—1/3 to % c. unbeaten eggs (2 med.) 
Y% c. more mi 
BEAT 2 MINUTES AT No. 3 SPEED. 
FOLD IN % C. CHOPPED NUTS, 
WITH SPOON. 
Pour into greased 8%4-in. square pan 
(1% in. deep). Bake in 350°F. oven 
for 30 to 35 minutes. 


ORANGE LOAF CAKE 


SIFT TOGETHER— 
2 c. sifted SOFTASILK Cake Flour 
1% c. sugar 
1% tsp. dble-act. bkg. powder 
1 tsp. salt 
ADD-—% c. high grade veg. shorten- 


ing 
% c. liquid (grated rind and juice 
from 1 orange plus water to make 

_ % cup) 

BEAT 2 MINUTES AT No. 3 SPEED. 

ADD-—2 large unbeaten eggs 

BEAT 2 MINUTES AT No. 3 SPEED. 
Pour into greased 8 x 4 in. loaf pan 
(2% in. deep) lined with three thick- 
nesses of plain paper and bake in 


350°F. (moderate) oven for 60 to 65 . 


minutes. 


NEW MAGIC SPICE CAKE 


SIFT TOGETHER— 
2% c. sifted SOFTASILK Cake Flour 
1 c. granulated sugar 
1 tsp. dble-act. bkg. powder 
% tsp. soda 
1 tsp. salt 
% tsp. cloves 
% tsp. cinnamon 
ADD—*% c. brown sugar 
% c. veg. shortening 
1 c. buttermilk 
BEAT 2 MINUTES AT No. 3 SPEED. 
ADD-2/3 to % c. unbeaten eggs 
(3 medium) 
BEAT 2 MINUTES AT No. 3 SPEED. 


Pour batter into 2 round 9-in. laver 
pans (1% in. deep) and bake in 350° 


F. (moderate) oven for 30 to 35 min-. 


utes. 


12 


MARASCHINO PARTY CAKE 


SIFT TOGETHER— 
2% c. sifted SOFTASILK Cake Flour 
1-1/3 c. sugar 
3 tsp. dble-act. bkg. powder 
1 tsp. salt 


ADD—*% c. high grade veg. shortening 
1%4 c. maraschino cherry juice 
16 maraschino cherries (cut in 
eighths) 
% c, milk 

BEAT 2 MINUTES AT No. 3 SPEED. 


ADD—*% to 2/3 c. unbeaten egg whites 
(4 large) 

BEAT 2 MINUTES AT No. 3 SPEED. 
Fold in with spoon % c. choppe 
nuts 
Pour into 2 round 8-in. layer pans 
(1% in. deep). Bake in 350°F. (mod- 
erate) oven 30 to 35 minutes. 


COCOA DIVINITY CAKE 


SIFT TOGETHER— 
1% c. sifted SOFTASILK Cake Flour 
(2 c. minus 2 tbsp.) 
1% c. sugar 
1% tsp. dble-act. bkg. powder 
% tsp. soda 
1 tsp. salt 
6 tbsp. cocoa 


ADD—2/3 c. high grade veg. shortening 
1 c. buttermilk 


BEAT 2 MINUTES AT No. 3 SPEED. 


ADD—% to 2/8 c. unbeaten eggs (2 lge.) 
Y% tsp. red food coloring, if desired 


BEAT 2 MINUTES AT No. 3 SPEED. 
Pour into 2 greased round 8-in. 
layers (1% in. deep) or an 8% in. 
square (1% in. deep). Bake in 350° 
F. (moderate) oven 30 to 35 min. for 
layers; 45 to 50 min. for square cake. 


GOLDEN LAYER CAKE 


SIFT TOGETHER— 
2% c. sifted SOFTASILK Cake Flour 
1% c. sugar 
3 tsp. dble-act. bkg. powder 
1 tsp. salt 


ADD—% c. high grade veg. shortening 
1 tsp. flavoring 
2/3 of 1 c. milk 

BEAT 2 MINUTES AT No. 3 SPEED. 

ADD—Remaining 1/3 c. milk 
2 unbeaten eggs 

BEAT 2 MINUTES AT No. 3 SPEED. 
Pour into 2 round 8-in. (1% in. deep) 
or 9 in. (1% in. deep) pans. Bake in 
350°F. (moderate) oven for 30 to 35 
minutes. ( 
Frost with white, chocolate or cara- 
mel icing. 





GOLDEN SPONGE CAKE 


BEAT UNTIL FOAMY AT No. 8 
SPEED—5 egg whites 
% tsp. salt 


ADD—*% tsp. cream of tartar 


BEAT AT No. 8 SPEED UNTIL STIFF 
ENOUGH TO HOLD UP IN 
PEAKS, BUT NOT DRY. 


BEAT AND ADD RAPIDLY AT SAME 
SPEED—*% c. sugar 


BEAT UNTIL VERY THICK AND 
LIGHT AT No. 8 SPEED (about 4 
minutes)—5 egg yolks 
Remaining % c. sugar 
1% tsp. grated lemon rind 
2 tbsp. water 

_ 1% tbsp. lemon juice 

ADD AND STIR WITH SPOON 
UNTIL BLENDED—- 

1 c. sifted SWANS DOWN Cake 
Flour (sifted three times) 

Fold into egg white mixture with 
spoon. Bake in ungreased 9 inch 
tube pan in slow oven (325°F.) 1 
hour, or until done. Invert pan until 
cake is cold. 


FUDGE NUT CAKE 


CREAM AT No. 7 SPEED— 
% ec. shortening 


SIFT AND ADD AT No. 1 SPEED— 
2c. sifted SWANS DOWN Cake 
Flour 
1 tsp. soda 
%4 tsp. salt 
1% c. sugar 

ADD—*% c. of the milk* 


“With butter, margarine or lard, use . 


1 c. milk plus 2 tbsp.; with veg. 
shortenings or any other, use 1% c. 
milk. 

BEAT FOR TWO MINUTES AT No. 3 
SPEED 


ADD-—2 unbeaten eggs 
3 sq. Baker’s unsweetened chocolate 
(melted) 
remaining milk 
Scrape bowl frequently with rubber 
spatula. 


BEAT 1 MINUTE AT No. 3 SPEED. 


ADD AND BLEND AT No. 1 SPEED— 
1 c. coarsely chopped nut meats 
Turn batter into greased pan (13x 
9x2). Bake in 350° F. (moderate) 
oven 45 minutes, or until done. This 
cake may also be baked in two 9- 
in. layer pans in 375 degree F. oven 
25 minutes, or until done. Omit nuts. 
Note: Cocoa may be substituted for 
chocolate. Sift 2/3 c. Bakers Break- 
fast or DeLuxe Cocoa with dry in- 
gredients. 


MAGIC MARBLE CAKE 


SIFT TOGETHER— 
2% c. sifted SOF TASILK Cake Flour 
1% c. sugar 
3% tsp. dble-act. bkg. powder 
1 tsp. salt | 
ADD—% c. high grade veg. shortening 
1 tsp. vanilla 
2/3 of 1 c. milk 
BEAT 2 MINUTES AT No. 3 SPEED. 
ADD—Remaining 1/3 c. milk 
% to 2/3 c. unbeaten egg whites 
(4 large) 
BEAT 2 MINUTES AT No. 3 SPEED. 
POUR ABOUT 2/3 OF BATTER INTO 
. GREASED PAN.* 
TO REMAINING BATTER, ADD— 
1 sq. (1 oz.) unsweetened chocolate, 
melted, mixed with % tsp. soda 
2 tbsp. warm water 
Y% tsp. red food coloring, if desired 
BEAT % MINUTE AT No. 3 SPEED. 
Pour chocolate batter here and there 
over white batter. Cut through bat- 
ter several times with knife for 
marbled effect. “Use 814-in. square 
pan (1% in. deep) or 2 round 8 in. 
layers. Bake in 350°F. (moderate) 
oven 50 to 55 minutes for square 
cake; 30 to 35 min. for layers. 


BUTTERSCOTCH CAKE 


SIFT TOGETHER— 
2 c. sifted SOFTASILK Cake Flour 
3 tsp. dble-act. bkg. powder 
1 tsp. salt 
ADD—-1% c. brown sugar 
% c. high grade veg. shortening 
1 tsp. vanilla 
2/3 of 1 c. milk 
BEAT 2 MINUTES AT No. 3 SPEED. 
ADD—Remaining 1/8 c. milk 
2 medium unbeaten eggs 
BEAT 2 MINUTES AT No. 3 SPEED. 
Pour into 2 round 8-in. layer pans 
(1% in. deep) and bake in 350°F. 
(moderate) oven 30 to 35 minutes. 


DINETTE CAKE 


SIFT TOGETHER INTO LARGE MIX- 
ING BOWL— 
1% c. sifted SOFTASILK Cake Flour 
1 c. sugar 
2 tsp. dble-act. bkg. powder 
% tsp. salt 
ADD-1/3 c. high grade veg. shortening 
1 tsp. flavoring 
2/3 c. milk 
BEAT 2 MINUTES AT No. 3 SPEED. 
ADD—* to 1/3 c. unbeaten egg (1 large) 
BEAT 2 MINUTES AT No. 3 SPEED. 
Pour into 8-in. square pan (2 in. 
deep). Bake in 350°F. (moderate) 
oven 30 to 35 minutes. 


FLUFFY GOLD CAKE 


SIFT TOGETHER— 
2 c. sifted SOFTASILK Cake Flour 
1-1/3 c. sugar 
8 tsp. dble-act. bkg. powder 
1 tsp. salt 
ADD-1/3 c. high grade veg. shortening 
% tsp. lemon extract 
¥% tsp. vanilla 
2/3 of 1 c. milk 
BEAT 2 MINUTES AT No. 3 SPEED. 


ADD—Remaining 1/3 c. milk 
1/3 c. unbeaten egg yolks (4 med.) 
BEAT 2 MINUTES AT No. 3 SPEED. 


Pour into 2 round 8-in. layers (1%. 


in. deep) which have been greased, 
floured and lined with plain paper 
cut to fit and greased. Bake in 350° 
F. (moderate) oven for 30 to 35 
minutes. 

Caution: For ease in removing lay- 
ers be sure edges of cake are loos- 
ened from pans. 

Frost with chocolate or white icing. 


“MIX EASY’ TWO-EGG CAKE 


BLEND-1 c. milk* 
1 tsp. vanilla 
*With butter, margarine or lard, use 
1 c. milk minus 2 tbsp. with veg. 
see ae or any other, use Il c. 
milk. 


MIX UNTIL SOFTENED— 
% ¢e. shortening 
SIFT TOGETHER AND ADD— 
2% c. sifted SWANS DOWN Cake 


Flour 
2% tsp. CALUMET bkg. powder 
1 tsp. salt 


1% c. sugar 
ADD—*% c. of milk 
BEAT 2 MINUTES AT No. 3 SPEED. 
ADD-—2 eggs, unbeaten; remaining milk 
BEAT 1 MINUTE LONGER AT No. 3 
SPEED. 
Turn batter into two 9-in. layer pans 
or 18x9x2 inch pan which has been 
lined with waxed paper and greased. 
Bake in moderate oven (375°F.) 
about 25 minutes for layers or 35 
minutes for sheet cake. Frost with 
Creamy Chocolate Frosting. 


CREOLE CAKE 


Prepare “Mix Easy” Two-Egg Cake and 
bake in 13x9x2 inch pan as directed. Re- 
move from oven and spread with topping 
made by mixing together % c. firmly 
packed brown sugar, 1 tbsp. SWANS 
DOWN Cake Flour, 4 c. melted butter. 
2 tbsp. water and 2/3 c. finely chopped 
nut meats. Return to oven and bake 5 
minutes longer. 


SPONGE CAKE BATTER 


BEAT 4 MINUTES AT No. 8 SPEED— 
3 egg yolks 


ADD—* c. sugar, gradually 
Y% c. boiling water 
% tsp. lemon flavoring 


MIX AT No. 5 SPEED TO BLEND 
(about 1 minute). 


SIFT TOGETHER AND ADD— 
% c. sifted cake flour 
1 tsp. bkg. powder 
\% tsp. salt 
Use mixer at No. 1 speed, work 
quickly, about % minute. 
Bake 25-30 minutes at 350 degrees 
F. Serves 8. 


PINEAPPLE UPSIDE DOWN CAKE 


Spread 3 tbsp. brown sugar and 3 tbsp. 
melted butter in a frying pan, or round 
cake pan (8%4x1%4”). Arrange 5 slices of 
pineapple on top of this and cover with 
Sponge Cake Batter made as described 
in recipe above. 


BANANA CAKE 


CREAM AT No. 7 SPEED— 
% c. shortening 
1% c. sugar 


ADD—2 eggs, beaten at No. 8 speed un- 
til fluffy 


SIFT TOGETHER— 
2 c. GOLD MEDAL Flour 
% tsp. dble-act. bkg. powder 
34 tsp. soda 
% tsp. salt 


ADD TO OTHER INGREDIENTS AND 
MIX FOR 2 MINUTES AT No. 1 
SPEED. 


ADD-—1 c. mashed bananas (2 or 3) 
% c. sour milk or buttermilk 
1 tsp. vanilla 


BEAT AT No. 3 SPEED UNTIL WELL 
BLENDED. 
Bake 30 to 35 minutes in 2 greased 
9-in. layer pans at 350 degrees F. 


LEMON MERINGUE CAKE 


Prepare “Mix Easy” Two-Egg Cake, add- 
ing 2 tsp. grated lemon rind to shortening 
and bake in 13x9x2 inch pan as directed. 
Remove from oven. Beat 2 egg whites 
with dash of salt until foamy at No. 8 
speed. Add % c. sugar gradually beating 
constantly at No. 8 speed until mixture 
stands in peaks. Add % tsp. lemon ex- 
tract. Spread lightly over hot cake, re- 
turn to oven and bake 10 minutes longer. 
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BUTTER COOKIES DORMEYER METHOD 


Sift together . . . sifted flour and bak- 


. ne ey «* Se eee: COLD ing powder. Cream shortening at No. 


pepe wi snesp ae ota 7 speed, add sugar gradually and 
ns we seks = gS sagen cream together thoroughly on No. 7 
" ae : cr onc’ or pecan halves speed. Beat egg well on No. 8 speed 
“itd oR anbeaeaea 2 33 and add to creamed mixture. Stir in 
—s sifted dry ingredients at No. 1 speed. 


Blend in flavoring. Roll very thin (1/16”). Cut out. Press a half nut into each 
cookie. If glaze is desired brush with mixture of 1 egg yolk beaten with 2 tbsp. 
water. Bake 13 minutes in 350° (moderate) oven. 


GINGER COOKIES DORMEYER METHOD 

; Ee Cream shortening 1 minute at No. 7 
C. Sugar. thsp. ginger ¢ speed, continue beating while adding 

1 c. shortening % ec. hot water (dissolve the sugar gradually. Then beat one 

: c. molasses ' soda and vinegar in hot yinute longer to thoroughly mix. Add 
esses water) eggs (whole) and beat 2 minutes at 

3 tbsp. vinegar 6 c. bread flour (sift once, 4) § speed. Add molasses and the 


1% tbsp. baking soda then measure) hot water mixture and beat % minute 


at No. 3 speed to blend. Add ginger 
and flour a cupful at a time, using mixer at No. 1 speed to start and increase speed 
as dough thickens. Aid by scraping sides of bowl with a rubber spatula, takes 3-4 
minutes to mix. Place dough in refrigerator over night. Roll to %4 inch thickness, cut 
with cookie cutter and bake on an ungreased cookie sheet 15-20 minutes at 325 
degrees F. Makes 85 cookies. 


CHOCOLATE DROP COOKIES DORMEYER METHOD 


Place butter, sugar and egg in large 


% ¢. softened butter %4. tsp. soda mixing bowl and beat until well 


1 c. brown sugar 1 tsp. bkg. powder ; | 
(firmly packed) $4. Salle ones about 1% minutes at No. 7 
3 poi Gietnlers = ‘aha am . Add melted chocolate and beat % 
lindlted “aver. hot \% oe . , minute at No. 7 speed to blend. 
Pappy. fogs Add sifted dry ingredients alternately 
water) (chopped) 


with milk and vanilla, beating only 
long enough to form a soft dough, 
about 2 minutes at No. 3 speed. 

Add nut meats and beat a few seconds 
to mix. Drop from spoon on an ungreased baking sheet and bake 10-12 minutes at 
400 degrees F. Makes 50 cookies. 


1% c. bread flour (sift 
once, then measure) 


ICE BOX COOKIES DORMEYER METHOD 


Sift together flour, salt, soda, baking 


2 eggs 15 C. SUF wents powder, and cinnamon. Beat eggs 1 


% c. softened 2 c. bread flour (sift minute at No. 8 speed until light. 
shortening once, then measure) Cream shortening 1 minute at No. 7 
% = firmly packed % tsp. salt speed, continue beating while adding 
ager sugar % tsp. soda sugars, then beat 1 minute longer to 
ar Waite. enger 1 tsp. bkg. powder thoroughly mix. Add beaten eggs and 
sp. cinnamon mix 1 minute at No. 7 speed to blend. 


Add half the dry ingredients and beat 
1 minute at No. 1 speed. Add rest of the dry ingredients and the nuts and beat the 
entire mixture 2 minutes at No. 3 speed. Divide dough into two parts, roll each in 
wax paper and store in refrigerator 3 or 4 hours, or let stand overnight. Slice about 
% inch thick and bake on an ungreased cookie sheet 10-12 minutes at 400 degrees 
F. Makes 40 to 45 medium sized cookies. 
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PEANUT BUTTER COOKIES DORMEYER METHOD 


% c, shortening ieee Cream .. . shortening and peanut but- 
(part butter) 1% “c, ified: Hour ter together at No. 7 speed. Add... 
sugar gradually, and cream thoroughly 


% c. peanut butter % tsp. soda ’ : 
1 -e:: arial suai itis. bike. powder with mixer on No. 7 speed. Beat egg 
EE ae oe $2 pie al with mixer on No. 8 speed and blend 


into creamed ingredients. Sift .. . 
flour, soda, baking powder and salt. 
Add to the creamed mixture at No. 1 
speed. Chill dough well. Form into balls the size of walnuts. Place balls about 3 
inches apart on lightly greased heavy baking sheet. Flatten with a fork dipped in 
flour making a criss-cross pattern. Bake 10 to 12 minutes in a quick oven (375°F.). 


(packed in cup) 


FROSTED DROP COOKIES DORMEYER METHOD 
Sift together flour and baking powder. 


% c. butter % ce. milk : : 

1 egg yolk 1 tcp. baking .wowder Add vanilla to milk. Cream butter and 
1 c. powdered sugar ‘ten,’ vanilla sugar together 2 minutes at No. 7 
2 c. sifted bread flour 1 egg white speed, add unbeaten egg yolk and 


continue beating one minute longer. 

Beat egg white 1% minutes at No. 8 
speed, until stiff, set aside. Add flour mixture and milk mixture alternately to the 
creamed butter, sugar and egg using No. 3 speed. Begin by adding 1/3 of the flour, 
then add % of the milk, then another 1/3 of the flour, then last of the milk and the 
rest of the flour. Work quickly to avoid overbeating, scrape sides of the bowl now 
and then with a rubber spatula. This takes about 1% minutes to mix. Fold in the 
stifly beaten egg white. Drop from spoon onto a buttered cookie sheet, bake 15 
minutes at 375 degrees F. Frost as soon as cookies are removed from the oven. 


| FROSTING 
1% c. powdered sugar ¥% tsp. vanilla 3 tbsp. cream 


Place all in a mixing bowl and beat 2 minutes at No. 9 speed. 


ALMOND CRESCENTS ~DORMEYER METHOD 


¥% Ib. sweet butter 1 c. grated almonds Beat egg yolks 1 minute at No. 8 
ic: meniesel mien. 2 iten, weeiile speed until light colored. Cream but- 
5 aon valle 8 c. sifted bread flour (sift ter 1 minute at No. 7 speed, continue 
(avail lientem) sian: leit nabiaiaie beating and add sugar and beat 1 
minute longer to thoroughly mix. Add 

beaten egg yolks and beat % minute 

at No. 3 speed to blend. Add almonds and vanilla. With mixer set at No. 1 speed 
add flour and increase speed if necessary, work quickly and aid by scraping sides of 
bowl with a rubber spatula. Divide dough into several portions, roll each part by 
hand on a lightly floured board to about 1% inches in diameter. Slice off pieces % 
inch in length and shape into crescents. Bake 7-10 minutes at 400 degrees F. on an 
ungreased cookie sheet. Roll in powdered sugar while still warm. Makes 50 cookies. 
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Scings, Frostings ond Fillings 


GLORIA CHOCOLATE FROSTING DORMEYER METHOD 


2 tbsp. SPRY 1 tsp. vanilla Combine SPRY — sugar — salt and 
S ¢ ii ceeken. 2 ecg yolks vanilla. Add . . . egg yolks, then turn 
tioners’ sugar % ec. milk, scalded mixer gradually to No. 7 speed and 
Y%, tsp. salt 8 oz. chocolate, meltea beat until smooth (about 1 minute). 
Add ... milk and chocolate, turn 


mixer gradually to No. 9 speed and 
beat until frosting is thick and smooth (about 2 minutes). Makes enough frosting for 
tops of two 8-inch layers. 


CREAMY CHOCOLATE FROSTING DORMEYER METHOD 

3 sq. BAKER’S Un- 2% tbsp. hot water Melt . . . chocolate in double boiler. 
sweetened Chocolate 8 egg yolks Remove from heat. Add . . . sugar and 

1% ec. sifted confec- 4 thsp. butter or water, and blend at No. 3 speed. Add 
tioners’ sugar margarine . . . egg yolks and beat thoroughly at 


No. 9 speed. Add . .. butter and con- 

tinue beating until smooth. Makes 
enough frosting to cover tops and sides of two’8 or 9-inch layers, or top and sides 
of 13x9x2-inch cake or 10x10x2-inch cake, or 9-inch tube cake. 


MARSHMALLOW ICING DORMEYER METHOD 

$Y; 0. sugar © cme iwhites Boil sugar, syrup, salt and water until 
1 ©. come ayrup ¥ teks Veni it forms a soft ball in cold water 234° 
4 & weld: wates ee F. Beat egg whites 2 minutes at No. 
% tsp. salt 8 speed until stiff, continue beating 


and pour syrup over egg white slow- 

ly, takes 3 or 4 minutes longer, then 
add vanilla and marshmallows and continue beating until icing forms peak when 
lifted with a spoon, (about 4 minutes). Enough for a 3 layer cake. 


QUICK “SEVEN MINUTE” FROSTING DORMEYER METHOD 


1 egg white, unbeaten 1% tsp. light corn syrup Put egg white, sugar, water, corn syr- 
up and salt in top of double boiler and 
mix thoroughly at No. 5 speed. Place 
over rapidly boiling water (double 
boiler) and beat at No. 9 speed until 
mixture will hold a peak (about 2%-3 minutes). Remove from boiling water. Add 
vanilla and beat at No. 9 speed until thick enough to spread (about 1 minute). Makes 
enough frosting to cover tops of two 8-inch layers. 


% c. sugar Dash of salt 
3 tbsp. water ¥% tsp. vanilla 


To make filigree top. Let frosting on cake set so it will “pull.” Melt % oz. baking 
chocolate with % tsp. SPRY. Mark 5 circles around top of cake and pour in chocolate. 
Make 8 evenly spaced strokes toward edge, then make 8 upward strokes to give 
web effect. : 
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- % ec sugar 2/3 c. sliced strawberries 


COCOANUT FROSTING DORMEYER METHOD 


1% c. sugar + toc. vienllla Cook sugar and water until it spins a 
2/8 c. cold water 1 can shredded cocoanut Jong thread (240°-242°F.). Beat egg 
2 egg whites whites 2 minutes at No. 8 speed until 


stiff, continue beating while pouring 
syrup over egg whites gradually, add 
vanilla and continue beating until thick enough to spread. Spread on cake and 
sprinkle cocoanut on top while still soft. Enough for top and sides of 2 layer cake. 


CREAMY NUT FILLING AND FROSTING DORMEYER METHOD 

2% tbsp. SOFTASILK % tsp. salt Into SOFTASILK Cake Flour gradu- 
Cake Flour % tsp. vanilla ally blend milk. Cook to very thick 

paste (about 10 minutes), stirring con- 


% ec. milk % ec. coarsely chopped 
% c, shortening as stantly. Cool to lukewarm. Meanwhile, 
(half butter) 1 -c. confectioners’ sugar cream _ shortening (half butter) with 


granulated sugar and salt, using Mixer 
at No. 7 speed. Add ... the lukewarm 
paste. Beat until fluffy. Fold in vanilla 
and chopped nuts at No. 1 speed. Use about 1/3 the amount for filling. To remainder, 
blend in up to 1 c. sifted confectioners’ sugar to make a more generous amount for 
top and sides of cake. Amount: Icing for 2-layer cake. 


% c. granulated sugar 


WHIPPED STRAWBERRY TOPPING DORMEYER METHOD 
Combine . . . egg white, sugar, salt 
and 1/3 c. strawberries in top of 
double boiler and beat at No. 9 speed 
until thoroughly mixed. Place ... over 
rapidly boiling water, beat constantly at same speed and cook 3 minutes, or until 
mixture will stand in soft peaks. Remove from boiling water and fold in remaining 
strawberries. Pile on top of 9 or 10-inch tube cake. Makes 2% c. topping. 


1 egg white, unbeaten Dash of salt 


MARBLE ICING 


Make Old-Time Boiled Icing. Take out 3 tbsp. of it and spread the rest over top 
and sides of cooled cake. To the 3 tbsp. of Old-Time Boiled Icing add . . . 2 sq. 
unsweetened chocolate (2 oz.) melted. Pipe this chocolate over white icing in % in. 
strips about 1 inch apart. Then draw a knife across through the strips at 1 inch 
intervals. This gives a wavy marbled effect. 


PASTEL ICING DORMEYER METHOD 

1 egg white (unbeaten) Dash of salt Place ingredients in top of double 
boiler over hot water. Use mixer as a 
portable and beat 4 minutes at No. 9 
speed. Stop machine once and scrape 
sides. Serve within 2 or 3 hours after making. Enough for 2 layer cake. 


¥% c. fruit or mint jelly 


BUTTER CREAM FROSTING DORMEYER METHOD 
Cream butter 1 minute at No. 7 speed, 
continue beating at No. 5 speed while 
adding sugar gradually, then beat un- 
til thoroughly mixed. Enough for two 9-inch layers. 


% ec. softened butter 2 c. powdered sugar 
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FUDGE FROSTING ~DORMEYER METHOD 


2c. sugar 2 oz. baking chocolate | Cook sugar, milk, corn syrup and choc- 
ence eee then: tuller obit stirring occasionally until it 
2 tbsp. ee orms a soft ball when tried in cold 

Con baked a water (232°-234°F.). Remove from 


heat, add butter and vanilla and set 
in pan of cold water until. lukewarm; then beat until creamy and thick enough to 
spread, using mixer at No. 5 speed at first and then increasing speed to No. 9 as 
frosting thickens, (takes about 4 or 5 minutes). If frosting becomes too thick, thin it 
to spreading consistency by adding cream, a teaspoonful at a time. Enough for two 
8 or 9 inch layers. : 


SHINY CHOCOLATE ICING DORMEYER METHOD 

1 sq. (1 oz.) unsweetened chocolate Melt chocolate ‘and butter, or marga- 
1 tsp. butter or margarine rine, in sauce pan over hot water. Re- 
2% tbsp. boiling water move pan from over water. Blend in 
1 cup sifted confectioners’ sugar boiling water and the confectioners’ 


sugar, using at No. 2 speed. Then beat 
until smooth but not stiff at No. 9 speed. (Icing should be soft enough that it will 
drip slightly over edge.) 


OLD-TIME BOILED ICING DORMEYER METHOD 
Mix sugar, cream of tartar and water 
together in saucepan. Boil without 
stirring until mixture spins a 6-inch 
pss Ome thread, 240°, keeping pan covered for 
first 3 minutes of cooking to prevent 
crystals forming on sides of pan. Beat 2 egg whites stiff at No. 8, speed. Pour hot 
syrup slowly into egg whites beating constantly. Add vanilla. Continue beating at 
No. 9 speed until mixture is fluffy and will hold its shape. Amount: Icing and filling 
for one 2-layer cake. 


Note: If icing does not set so that it will stay on the cake, add 2 or 3 tbsp. confec- 
tioners’ sugar, a tbsp. at a time, until mixture is stiff enough. 


2 c. sugar 2 egg whites 
% tsp. cream of tartar 1 tsp. vanilla 


FIVE MINUTE ICING DORMEYER METHOD 


Place sugar, salt, cream of tartar, and 
2 egg whites in top of double boiler 
% tsp. salt - 2 unbeaten egg whites over hot water, use mixer as a port- 
able and beat 5 minutes at No. 9 


speed while cooking. Enough for tops and sides of two 9-inch layers. 


1 c. sugar ¥% tsp. cream of tartar 


CARAMEL FUDGE FROSTING ? DORMEYER METHOD 
. Boil sugars and milk until it forms a 
1 -b 1 c. milk 
iehehs Felten, " 9 Siac butte soft ball in cold water 232°-234°F., 
% = pi 4 : remove from heat, add butter and 
peatye nee cool to lukewarm, then beat at No. 


5 speed until thick and creamy, in- 
crease speed to No. 9 if necessary. Enough for tops of two 9-inch layers. If frosting 
becomes too thick to spread, thin with cream, adding 1 teaspoonful at a time. 
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COMFORT ICING | DORMEYER METHOD 


2 c. sugar % c. water Mix sugar, salt, white corn syrup and 
% tsp. salt 2 egg whites water together in saucepan. Boil with- 
2 tbsp. white corn syrup 1 tsp. vanilla out stirring until mixture spins an 8 


inch thread, 240° to 242°F., keeping 
pan covered for first 3 minutes of 
cooking. Beat stiffly 2 egg whites at No. 8 speed. Pour hot syrup slowly into egg 
whites, beating constantly. Add vanilla. Continue beating at No. 9 speed until mix- 
ture is fluffy and will hold its shape. Amount: Icing and filling for one 2-layer cake. 


CHOCOLATE COMFORT ICING 


Add to Comfort Icing during final beating . . . 2 sq. unsweetened chocolate (2 oz.) 
melted. 

APRICOT FILLING DORMEYER METHOD 

2 c. dried apricots i thas, fodion. inice Cover apricots with water and cook 
Sée Gouua ih bes Skill eet tnd until tender and very little juice re- 


mains, drain off remaining juice and 
set aside for frosting. Beat apricots 1 
minute at No. 2 speed to thoroughly mash, add sugar, lemon juice and rind and 
continue beating % minute to dissolve. Return to heat and cook 1 minute, cool and 
use as filling for cake, enough for 2 layers. Set aside 3 tablespoons filling to use in 
frosting. 


CUSTARD DORMEYER METHOD 
4 egg yolks % c. sugar Beat egg yolks, 1 minute, at No. 8 
2 c. milk bctak, ‘vane speed. Add . . . milk, sugar and va- 


nilla. Bring to a boil, stirring constant- 
ly, be careful not to scorch. Cool and 
serve. 


BUTTERSCOTCH FILLING DORMEYER METHOD 


8 eggs, separated 2 c. milk, scalded Beat egg yolks 1 minute at No. 8 
speed. Make a paste of cornstarch, 


4: they. “commatare 7 ant brown sugar and beaten egg yolks, 
1 ¢. dark brown sugar % tsp. vanilla add melted butter and milk and salt, 

(firmly packed) 6 tbsp. sugar cook until thick in top of double boil- 
4 tbsp. melted butter _ (for meringue) er, stir constantly. Cool slightly. Using 


mixer as portable, add vanilla and 
beat 1 minute at No. 3 speed, pour into cooled baked pie shell and cover with 
meringue of egg whites and white sugar beaten until stiff on No. 8 speed. Brown 
in oven (350°F.) or broiler, if desired. 


LEMON FILLING DORMEYER METHOD 


Beat the egg yolks 4% minute at No. 8 
speed. Mix cornstarch with a little 
cold water and stir until dissolved, add 
hot water and cook until transparent, 
1 tbsp. butter stirring all the while to prevent lumps 

forming. Remove from heat, add but- 
ter, sugar, lemon juice and rind, and the slightly beaten egg yolks. Beat % minute 
at No. 3 speed to blend. Fill baked pie shell with the lemon filling and cover with 
meringue. 


2 egg yolks 1 c. sugar 
4 tbsp. cornstarch Juice of 1 lemon and 
1 c. hot water grated rind of same 
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MERINGUE 
2 egg whites 2 tbsp. sugar 


Beat the egg whites 2 minutes at No. 8 speed until stiff, continue beating % minute 
longer while adding the sugar. 


Brown under broiler flame 10 minutes or in the oven 15-20 minutes at 325 degrees F. 
Note: To bake shell for lemon filling, place dough in a pie tin, flute edges, and 
prick holes in bottom and sides of dough with a fork. Bake 12 minutes at 450° F 


LEMON CUSTARD FILLING -DORMEYER METHOD 


pe aN 8: theps lenin. jaico Beat egg yolks at No. 8 speed until 
thick and lemon colored. Beat in grad- 
ually sugar, lemon juice and grated 
lemon rind. Cook over hot water 
(double boiler) until thick (5 to 8 minutes) stirring constantly. Cool. 


% c. sugar 2 tsp. grated lemon rind 


LEMON FILLING DORMEYER METHOD 

% c. sugar Grated rind of 1 lemon Mix sugar — flour and salt together 
3 tbsp. flour $6 tg: bate? 3: thoroughly at No. 1 speed. Add lemon 
1/16 tsp. salt 3 egg yolks, slightly beaten juice and rind. Mix well at No. 1 
Y% c. lemon juice 2 tbsp. butter speed. Add water—egg yolks and but- 


ter and blend at No. 3 speed. Place 

over hot water and cook until smooth 
and thick, stirring constantly (about 15 minutes), Cool and spread between cake 
layers. Makes enough filling to spread between two 8-inch layers. 


CUSTARD CREAM FILLING DORMEYER METHOD 

% c. sugar 2c. milk Mix in top of double-boiler—sugar— 

Y% tsp. salt 1 tsp.’ vanilla salt — cornstarch and SOFTASILK 

2 tbsp. cornstarch 1° Gen: bakter or Cake Flour. Stir in milk. Bring to boil 

1 tbsp. SOFTASILK cameron over low heat and boil 3 minutes, stir- 
Cake Flour em ring constantly. Remove from heat. 


Stir a little of the hot mixture into 

slightly beaten egg on No. 8 speed. 
Then blend into hot. mixture. Place over boiling water and cook about 15 minutes, 
‘stirring occasionally. Blend in butter or margarine. Chill thoroughly. Blend in vanilla. 
Beat until smooth at No. 3 speed before spreading on cake. 


MARY’S SNOW PUDDING 


1 tablespoon gelatine soaked in 4 tablespoons cold water 5 minutes. Add I cup 
boiling water, 1 cup sugar and 4 tablespoons lemon juice to the gelatine and set 
aside to chill. Beat 4 egg whites 2 minutes at No. 8 speed until stiff, continue beating 
and gradually add the chilled solution, this takes 3 or 4 minutes. Place in refrigerator 
and chill for about 14% hours, then beat again at No. 5 speed for 4 minutes. Return 
to refrigerator and let stand until ready to serve. 
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SEA FOAM DORMEYER METHOD 
Boil sugar and water, stirring until 


2 cups brown ‘sugar, : ae sugar is dissolved, until it forms a 
firmly packed ” cup nuts very hard ball (254°F.). Remove from 
% cup water heat. Beat egg white in large Mixer 


bowl, on No. 8 speed, then slowly 
pour in the syrup while beating on No. 9 speed. Continue beating until mixture is 
thick and creamy, then turn to No. 1 speed, add nuts and mix until they are just 
blended. Drop by teaspoonsful onto waxed paper, or pour into buttered pan. 


PENUCHE DORMEYER METHOD 
Combine sugar, cream, milk and salt 
light ak se nee Se in saucepan. Stir until mixture boils, 
‘opk talimedleait Ioriatia 1/16 tsp. salt then stir occasionally until it forms a 


© thins beiter soft ball in cold water (232°-234° F.). 
% cup chopped nuts Set in pan of cold water, add butter, 

and cool to lukewarm. Pour candy 

into large Mixer bowl and beat on 
No. 5 speed, increasing to No. 9 as candy becomes creamier. Continue beating until 
it becomes very thick and creamy and stiff enough to hold the beater marks. Turn 
to speed No. 1, pour in the nuts, and as soon as they are blended, pour the candy 
into a buttered pan. When firm, cut into squares. 


and 1 cup white sugar) 


MEXICAN PATTIES DORMEYER METHOD 
Caramelize 2/3 cup sugar by sifting it 


2/3 cup sugar pinch salt slowly into a hot skillet or heavy 


% cup boiling water 1% tsp. grated orange, < tu ° 

1-1/3 cups sugar lemon or lime rind ‘S@UCepan, stirring with a wooden 

9/8 ‘eng :(6 02.) evapoe % cup chopped nuts SP0on to keep it from burning. When 
rated milk caramelized, add boiling water and 


boil until sugar is dissolved. Add 

1-1/3 cups sugar, evaporated milk and 
salt, and boil to soft ball stage (232°F.), stirring constantly. Quickly stir in the grated 
rind, place pan in cold water and cool to lukewarm. Beat in large Mixer bowl, on No. 
5 speed, increasing to No. 9 as mixture becomes creamier. Beat until thick and 
creamy, turn to No. 1 speed, add nuts, and beat until just blended. Drop candy by 
teaspoonsful onto waxed paper, forming patties. They will become firm after standing 
a few minutes. : 


DIVINITY FUDGE DORMEYER METHOD 
Place sugar, syrup and water in pan 


3: c Saati 2 ess wanes over low heat, stir only until sugar is 
% ¢. light corn syrup 1 tsp. vanilla dissolved, then cook until a little tried 
% ce, cold water in cold water forms a soft ball (234° 


F.). Beat egg whites until stiff at No. 
8 speed, continue beating and pour one half the syrup slowly over the beaten egg 
whites. Continue beating while cooking the rest of the syrup until it forms a hard 
ball (280°F.) when tried in a cup of cold water and cracks when hit against side of 
the cup. Add this syrup gradually to the syrup and egg mixture you are beating, add 
vanilla and continue beating at No. 9 speed until candy is thick enough to drop 
from a spoon. Place by spoonful on a buttered platter. Makes 35-40 pieces. Nut 
meats may be added if desired just before candy is ready to spoon. 
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CHOCOLATE FUDGE DORMEYER METHOD 


2 c. sugar F thin eal cova Cook over slow heat, sugar, flour, co- 


¥ level tea: alls et? coa, syrup and milk until it forms a 
ee re oe re soft ball (232°-234°F) when tried in 
4 tbsp. cocoa 1 tsp. vanilla cold water. Stir only until sugar is 


thoroughly dissolved. Remove from 

_ heat, add butter and vanilla, let stand 

a few minutes. Then beat with portable mixer at No. 9 speed until thick and creamy. 
Pour into a buttered pan, cut into 30 pieces while still warm and soft. 


MARSHMALLOW ICE CREAM DORMEYER METHOD 
(CHERRY OR STRAWBERRY) Melt marshmallows in milk in the top 
; of double boiler over hot water, add 
- — 2 drops coloring — vanilla and set aside to cool. When 
: ‘ai i ae chiecice as cool add the jam, coloring and salt. 
© Wiaws ahaule ab stsaee Beat cream at No. 8 speed until stiff 
‘berry jam and fold into the marshmallow custard 
with a spoon. Place in a freezing tray 
for 1 hour, or until half frozen. Remove. Place in a chilled bowl and beat 2 minutes 
at No. 5 speed, return to refrigerator and finish freezing at low temperature. To 
‘make ice cream extra creamy, remove when almost firm and beat to a mushy con- 
sistency at No. 5 speed. Refreeze. Serves 6. 


VANILLA ICE CREAM . DORMEYER METHOD 

Beat egg yolks % minute at No. 8 
speed, then add sugar, salt and milk. 
Cook in top of double boiler until it 
forms a soft custard which coats the 
spoon. Stir while cooking. Remove 
from heat and cool. When cool, add vanilla. Beat cream at No. 8 speed 2 minutes, 
until stiff, add to cooled custard folding in cream carefully. Set in tray and freeze 
in refrigerator until almost firm, remove from tray and beat 2 minutes at No. 5 speed 
in a chilled bowl. Return to refrigerator and continue freezing. Serves 5. 


3 egg yolks 1 c. milk (scalded) 
“% c. sugar 1% tsp. vanilla 
Pinch salt 1 c. heavy cream 


Note: To restore creaminess to ice cream that has stood over night in refrigerator, or 
to remove ice crystals, place ice cream in large mixing bowl and beat 2 minutes at 
No. 5 speed, return to box and refreeze. 


MAPLE NUT ICE CREAM DORMEYER METHOD 

: Beat egg yolks until thick, about 5 
minutes at No. 8 speed. Add syrup to 
egg yolks, while beating at No. 8 
speed, takes about 1 minute. Then 
cook in top of double boiler until it 
forms a soft custard, stirring constantly. Set aside to cool. Beat egg whites and salt 
together at No. 8 speed two minutes or until stiff. Beat cream at No. 8 speed 2 
minutes or until stiffly whipped. Fold together the whipped cream and egg whites, 
then fold in the custard and nut meats. Place in a tray and freeze for 1% hours, or 
until almost firm, then remove and place in a chilled bowl and beat until slightly 
mushy, using No. 5 speed. Then finish freezing. Serves 8. 


3 eggs 1 pint whipping cream 
1 c. maple syrup % c. nut meats 
% tsp. salt 


BERRY FLUFF DORMEYER METHOD 
E Put all ingredients in large Mixer bowl 
1 berrie 
weenie pes sia : oc oud lemon juice 20d beat on No. 8 speed, for 10 to 12 
berries) dash of salt minutes, until mixture is very thick 
1 cup sugar and fluffy. May be served with cream, 


if desired. Makes 6 to 8 servings. 


Te tt i i ee ae 


oe eS 


PEPPERMINT ICE CREAM DORMEYER METHOD 


5G tb. pedeadabis-otlck ie oul Winks eae Crush candy into very small pieces, 

rea. t tk whee eid add to 6 tablespoons plain cream and 

aise ati ealt heat over low flame until most of 

candy is dissolved. Cool in refrigerator 

tray while beating the whipping cream 

until stiff on No. 8 speed of the Mixer. Then beat in the candy syrup, using No. 1 

speed, until just blended. Spread in refrigerator tray and freeze until almost hard. 

Then scrape into chilled large Mixer bowl, add the remaining 2 Tbsp. cream and 

beat on No. 5 speed until of a mushy consistency. Return to tray and freeze until 
hard. Makes 3 to 4 servings. 


CRANBERRY SHERBERT DORMEYER METHOD 
1% c. cranberry jelly Juice of 1 orange Place jelly and fruit juice in small 
Grated rind of 1 lemon 1 c. heavy cream mixing bowl and beat at No. 3 speed 


for 2 minutes. Whip cream at No. 8 
speed 2 minutes or until thick. Fold 
cream into jelly mixture. Place in tray 
and freeze until almost firm, remove from tray, place in a chilled bowl and beat 2 
minutes at No. 5 speed. Return to refrigerator and finish freezing. Serves 7. 


Muffins saree | Kh 


MUFFINS DORMEYER METHOD 


Sift dry ingredients together into large 
silty inane, Shika ihiendS A? 6 alll bowl. Combine wet ingredients, add 
oe 1 ow to flour mixture and beat at No. 1 

2 tsp. bkg. powder 4 tbsp. melted shortening speed just long enough to thoroughly 

dampen, (less than 1 minute). Bake in 

greased muffin tins 20 minutes at 450 

degrees F. Makes 12 muffins, 


Juice of 1 lemon 


2 c. all-purpose flour % tsp. salt 


3 tbsp. sugar 


VARIATIONS 


Date muffins: Add 2/8 c. finely cut seeded dates to mixture before turning into 
greased tins. 


Nut muffins: Add % c. broken nut meats to mixture before turning into greased tins. 
Combine dates and nuts, add to mixture before turning into greased tins. 


BRAN MUFFINS DORMEYER METHOD 


16; ineinpla Gte Sa ear Sift together, flour, baking powder, 
eg eg gy Be salt and sugar. Beat egg 1 minute at 
ae % c. milk No. 8 speed then add milk and short- 

8 tbsp. melted shortening ¢ing to egg. Add bran and flour mix- 

ture to egg mixture and beat at No. 1 

speed just long enough to dampen, 


less than 1 minute.. Bake in greased 
muffin tin at 425 degrees F. for 20 minutes. Makes 8 muffins. 


3% tsp. bkg. powder 
% tsp. salt 1 c. whole bran 
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LUNCHEON PAN ROLLS DORMEYER METHOD 
Scald milk, add butter, sugar and salt 


1 c. scalded milk 1 egg : 
; : and let stand until lukewarm. When 
“remigt nc t9y : ers cll rote ™ lukewarm add egg, yeast and 1% ec, 
apt Fo 4 se ci sa tree flour. Beat at No. 1 speed for 2 min- 
; Beene Tm utes. Continue beating 1 minute long- 


er while adding another % c. flour. 
Stir in the rest of the flour with a 
spoon or until dough is stiff enough to handle. Let dough rise until it is double in 
size (takes about 2 hours), then place on a lightly floured board and knead gently 
for 1 minute, shape into rolls. Place rolls in a buttered pan, setting them so they 
touch lightly. Let rolls rise until they are double in size, then bake 12-15 minutes at 
425 degrees F. Makes 20 large size rolls. Serve hot. 


CARAMEL ROLLS DORMEYER METHOD 
Sift together, flour, baking powder 
; sie goa aise re ay and salt. Add shortening gradually, 
: ) re Shona ge ob sit ein using mixer at No. 1 speed, until all 
. ai. his Siecliidion re os hike cigs resembles coarse meal, takes 114 min- 
‘te ; utes. Add milk and beat just long 
p. salt 1 tsp. cinnamon 


enough to form a soft dough, about 
% minute, starting mixer at No. 1 
speed and increasing speed as dough thickens. Place dough on floured board and 
knead lightly for % minute, roll out to rectangular shape % inch thick, spread with 
soft butter, sprinkle with 1/3 c. brown sugar and 1 tsp. cinnamon. Roll and slice into 
about 20 pieces and place them into a pan lined with the following: Melt %4 c. butter 
and % c. firmly packed brown sugar in round cake tin. Bake 15 minutes at 450°F., 
turn out on a plate and serve hot. 


BLUEBERRY MUFFINS DORMEYER METHOD 
Sprinkle % cup flour (taken from 


2 c. all-purpose flour 4 tbsp. sugar ° * 
: amount called for in recipe) over the 
sc Ss POR a: vee = blueberries. Sift together remaining 
ee ee Pc nik flour, baking powder, sugar and salt. 


; Beat egg 1 minute at No. 8 speed, 
2 tsp. baking powder Ben, ed butters: ae at inslted butter. Combine 

flour mixture and egg mixture and 
beat at No. 1 speed just long enough to hold together, less than 1 ...inute. Fold in 
blueberries with spoon, bake in greased muffin tins 12-15 minutes at 400 degrees F. 
Makes 12 medium sized muffins. 


ANN PILLSBURY’S DORMEYER METHOD 
POTATO PUFF ROLLS Combine scalded milk, shortening, 
sugar and salt. Blend % minute at No. 
1 c. scalded milk 2 eggs 5 speed. Cool to lukewarm. Add... 
3 tbsp. shortening 1 c. cooked, mashed 1 pkg. yeast, compressed or dry gran- 
1 tbsp. sugar potatoes ular, eggs, mashed potatoes, 2 c. sifted 
2 tsp. salt 4 c. sifted PILLSBURY’S PILLSBURY’S BEST Enriched Flour. 
1 pkg. yeast, com- BEST Enriched Flour Mix at No. 3 speed for 1 minute. 
pressed or dry granu- Blend in with wooden or heavy spoon 
lar ... 2c. sifted PILLSBURY’S BEST 


Enriched Flour; place in greased bowl 
and cover. Store dough in refrigerator or cold place at least two hours or until 
needed. Roll out chilled dough on floured board to % inch thickness; cut with 2% 
inch cutter. Place on greased baking sheet. Let rise in warm place 80° to 85°F. until 
light (about 11 hours). Bake in moderately hot oven (400°F.) for 15 to 20 minutes. 
Makes 2 dozen buns. | 
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ANN PILLSBURY’‘S DORMEYER METHOD 


WHEAT NUT ROLLS Combine . . . scalded milk, shortening, 
sugar and salt and water. Blend % 

% c. scalded milk 1 egg minute at No. 5 speed. Cool to luke- 
3 tbsp. shortening 2 c. sifted PILLSBURY’S warm. Add yeast, compressed or dry 
% ce. sugar BEST Enriched Flour granular, egg, 2 c. sifted PILLS- 
2 tsp. salt % c. chopped nut meats BURY’S BEST Enriched Flour. Mix 
% c. water 1c. sifted PILLSBURY at No. 3 speed for 1 minute. Blend in 
1 pkg. yeast, com- Whole Wheat Flour with wooden or heavy spoon... the 
pressed or dry granu- nut meats and unsifted PILLSBURY 
lar WHOLE WHEAT Flour. Mold into 


Cloverleaf Rolls; place in greased muf- 

fin pans; cover. Let rise in warm place 
(80° to 85°F.) until double in bulk, about one hour. Bake in moderately hot oven 
(400°F.) for 20 minutes. Makes 18 medium rolls. 


Beads, Waffles and 
P SES FP 


ANN PILLSBURY’S DORMEYER METHOD 
NO-KNEAD BREAD Combine in DORMEYER Bowl wae 
1% c. scalded milk 83 cakes compressed yeast scalded milk, shortening, sugar or light 
% 6. shortening Ox73- pkgs. fast, dry corn syrup and salt. Cool to lukewarm 
1% ¢.: sugar o€-light auipalea soon by adding water. Add... compressed 
Sake bees 8 eggs yeast or fast, dry granular yeast (dis- 
2 tbsp. salt 9 c. PILLSBURY’S BEST S0lved in 1/3 c. lukewarm water or 
19076. weeds Enriched Flour according to directions on package). 
Blend in . . . ‘eggs. Beat 1 minute, 


at No. 3 speed. Add 4% c. sifted PILLSBURY’S BEST Enriched Flour; mix at No. 3 
speed for 1 minute. Blend in with wooden or heavy spoon .. . 4% c. PILLSBURY’S 
BEST Enriched Flour. This dough should be chilled. Place in greased bowl, cover 
and store in refrigerator or cold place at least two hours. Shape dough into three 
loaves on well-floured board; place in greased 9x4x3 inch pans and cover. Let rise in 
warm place (80° to 85°F.) until double in bulk; allowing about two hours for chilled 
dough. Bake in moderate oven (375°F.) for 1 hour. Makes 3 loaves. 


ANN PILLSBURY’S DORMEYER METHOD 
WHOLE WHEAT BREAD Combine in DORMEYER Mixer Bowl 
tn peeked wentihe 2 eggs . . . scalded milk, shortening, brown 
1/3 ¢, shortening 8 c. sifted PILLSBURY’S Sugar, salt. Cool to lukewarm by add- 
% ¢. brown sugar BEST Enriched Flour ing water. Add yeast, eggs, Whole. 
4 tsp. salt 3 c. unsifted PILLS- Wheat Flour. Mix at No. 3 speed for 
lc: water BURY’S Whole Wheat _. minute. Blend in with wooden or 
2 pkgs. yeast, com- Flour heavy spoon ... sifted PILLSBURY’S 
pressed or dry granular BEST Enriched Flour; place dough in 


greased bowl and cover. 


Store in refrigerator or cold place at least two hours or until needed. Shape chilled 
dough into two‘ loaves on well-floured board; place in greased 9x4x3x inch pans and 
cover. Let rise in warm place (80° to 85°F.) until double in bulk, about 2 hours. 
Bake in moderate oven (375°F.) for 1 hour. Makes 2 loaves. 
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ANN PILLSBURY’S NUT BREAD 


% c. scalded milk 
3 tbsp. shortening 
1 tbsp. sugar 


DORMEYER METHOD 


Combine in DORMEYER Bowl .. . 

scalded milk, shortening, sugar and 

salt. Cool to lukewarm by adding % c. 

; water. Blend % minute at No. 5 speed. 

Als gar % ae niga’ meats Add... yeast, egg, 1% c. sifted 

Fee PILLSBURY’S BEST Enriched Flour. 

Mix at No. 3 speed for 1 minute. 

Blend in with wooden spoon... % c. 

chopped nut meats, 1% c. sifted 

PILLSBURY’S BEST Enriched Flour. Shape into loaf on well-floured board; place 

in greased 9x4x3x-inch pan and cover. Let rise in warm place (80° to 85°F). until 
double in bulk, about 1 hour. Bake in moderate oven (375°) for 1 hour. Makes 1 loaf. 


1 pkg. yeast, com- 
pressed or dry granular 
3 c. PILLSBURY’S BEST 


NUT BREAD DORMEYER METHOD 
Sift together flour, salt and bkg. pow- 
2 c. sifted bread or all- 1 egg der. Cream sugar and shortening 2 
purpose flour 1 c. milk 2 minutes at No. 7 speed. Add whole 
% tsp. salt 1 tsp. flour (sprinkle over 


egg and beat 2 minutes at No. 8 
speed. Add flour mixture alternately 
with the milk, use No. 1 speed and 
increase to No. 5 within a period of 
less than 1 minute. Work quickly 
scraping the sides of the bowl frequently with a rubber spatula. Add floured nuts and 
beat % minute at No. 3 speed to blend. Place batter in a greased loaf pan and let rise 
2 minutes, then bake 75 minutes at 325 degrees F. Makes 1 loaf (8%x41x8 tin). 


2 tsp. baking powder 
% c. sugar 
1 tbsp. shortening 


nut meats) 
1 c. nut meats (put 
through food chopper) 


BAKING POWDER BISCUITS DORMEYER METHOD 


2 cups sifted all- 
purpose flour 1/3 cup shortening 
3 teaspoons baking ¥% to 2/3 cup milk 


1 teaspoon salt 


Sift flour twice with baking powder 
and salt. Sift into large Mixer bowl. 
Add the shortening and beat on No. 1 


powder speed until well blended and the con- 
sistency of fine meal (about 2 min- 
utes). Add milk, to make a soft but not wet dough, and continue beating on No. 1 
speed until mixture is blended (about 1 minute). Turn out on floured board, knead 
gently about 6 times, until dough is smooth. Pat or roll out to % inch thickness. Cut 
with floured biscuit cutter, and place rounds on baking sheet. Pieces left after cutting 
can be gathered up, shaped and cut again. Bake in a hot oven (450°F.) for 12 to 15 
minutes, to the desired brownness. Makes 12-14 medium-sized biscuits. 


PANCAKES DORMEYER METHOD 
Beat eggs until light at No. 8 speed. 
: ea milk . oe ty Ete is Beat in sour milk. Sift together sifted 
iia t cesta gina ts rae GOLD MEDAL “Kitchen-Tested” En- 
MEDAL “Kitchen- 2 tte ganas riched Flour, soda, baking powder, 
tested”’. Enriched 4 tbsp. shortening salt and sugar. Beat into egg and milk 


mixture at No. 1 speed. Add... 
shortening; melted. Beat mixture until 
smooth at No. 3 speed. Bake on hot 
griddle. (Drop mixture from tip of spoon onto griddle.) Cook on one side. When 
puffed, full of bubbles, and cooked on edges, turn and cook other side. Amount: 28 
pancakes (3% inches to 4 inches in diameter). Note: If sweet milk is used, omit the 
soda and increase the baking powder to 3 tsp. An extra egg added to pancakes made 
with sweet milk gives a richer flavor. If the eggs are separated, the lightly beaten 
yolks blended with the milk and the stiffly beaten whites folded into the batter last, 
sweet milk pancakes are fluffier and more tender. 


Flour (melted) 
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WAFFLES DORMEYER METHOD 
Sift together flour, baking powder, 


ee Sg Sih ee pees 3 salt and sugar and place in large mix- 
are) 9 caus ing bowl. Beat egg whites 2 min. at 
1% tsp. bkg. powder . oc. mtl No. 8 speed until stiff. Beat egg yolks 
1/3 c. butter (melted over 1 minute at No. 8 speed. Add milk 
hot water) and melted’ butter to egg yolk, then 


: add this to sifted dry ingredients, us- 
ing at No. 3 speed and beat just long enough to hold together, less than 1 minute. 
Fold in egg whites with a spoon or rubber spatula. Bake in a well heated waffle 
iron until brown, makes 6 waffles. 


BISQUICK WAFFLES OR PANCAKES DORMEYER METHOD 


Place in DORMEYER Bowl .. . BIS- 

; "E cay ci oe emg ea QUICK, 1 to 1% c. milk (thinner bat- 

2 te i Pee ter makes crisper waffles and thinner 
eggs 


pancakes), eggs, 2 to 4 tbsp. butter 
(depending on richness desired) melt- 
ed. Beat all ingredients together at No. 3 speed until well blended. (The batter won't 
look smooth.) Bake waffles in hot waffle iron until brown. Amount: 6 to 8 waffles. 
Bake Pancakes on moderately hot griddle. Griddle should not be too hot. It is just 
right when a few drops of water sprinkled on it jump around before evaporating. 
Amount: 12 to 14 pancakes. Note: Cut recipe in two for small batch. 


OLD TIME BUCKWHEAT CAKES DORMEYER METHOD 
Dissolve yeast in % c. lukewarm water. 
: — aN neers ae ; nig gs lO ges c. cold water. Sift together 
% c. lukewarm water 1 tbsp. molasses sifted GOLD MEDAL "Kitchen-Test- 
ee peer SL tem bodli ed” Enriched Flour, Buckwheat Flour, 
1 c. sifted GOLD 3%’ @, thot weter 1% tsp. salt. Blend into yeast mixture 
MEDAL “Kitchen- 4 tbsp. melted butter at No. 3 speed until batter is smooth. 
tested” enriched flour Cover and place in refrigerator over- 


night. In the morning blend in 1 tbsp. 

molasses, 1 tsp. soda, which have been 
dissolved in % c. hot water. Stir in 4 tbsp. melted butter. Drop mixture from tip of 
spoon onto lightly greased hot griddle. Cook on one side. When puffed, full of bub- 
bles and cooked on edges, turn and cook other side. Amount: 36 cakes (about 5 inches 
in diameter). 


Note: To use batter as a starter for another batch of Buckwheat Cakes, save out 1 
cup of batter (before adding molasses and soda). Add... 1 c. cold water, cover 
and place in refrigerator until the night before you wish to use it. Pour off water 
which has risen to the top of the batter. Blend in the same amount of GOLD 
MEDAL “Kitchen-Tested” Enriched Flour, Buckwheat Flour and salt as in original 
recipe. Add . . . 2% c. of cold water, cover and let stand over night. In the morning 
follow directions for adding molasses and soda as in original recipe. 


FLUFFY HOT CAKES DORMEYER METHOD 


Beat egg yolks at No. 8 speed. Beat in 


3 x 1 : i 
eggs, separated Pen 2008 melted butter, sugar. Sift together 


8 tbsp. butter, melted 1 tsp. bkg. powd : ri 

ia ae ‘te. alt _—_ sifted GOLD MEDAL “Kitchen-Test- 

1% c. sifted GOLD 1-2/3 ¢. buttermilk |  €4” Enriched Flour, soda, baking pow- 
MEDAL “Kitchen- der and salt. Beat into egg, butter and 
tested” Enriched Flour sugar mixture alternately with butter- 


milk at No. 3 speed. Fold in with 

spoon ... 3 egg whites, beaten until 

stiff on No. 8 speed. Bake on hot 
griddle. (Drop mixture from tip of spoon onto griddle. Cook on one side. When 
puffed, full of bubbles, and cooked on edges, turn and cook other side.) Amount: 
About 24 pancakes (3% to 4 inches in diameter), 
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Dressings 


MAYONNAISE 


1 egg % tsp. salt 
1% tbsp. lemon juice % tsp. dry mustard 
1% tbsp. vinegar % tsp. paprika 


1 tsp. sugar 2 c. salad oil 


close to the beaters, continue beating at No. 


minutes. Makes 2% cups mayonnaise. 


PIQUANT FRENCH DRESSING 


% to 1/3 c. sugar 

1 tsp. salt 

1 tsp. dry mustard 

1 tsp. celery seed 

-l tsp. paprika 

1 tsp. grated onion 
*4 tbsp. mild vinegar 


(Or 3 tbsp. mild vinegar 
and 1 tbsp. tarragon 
vinegar) 

1 c. olive oil or other 
veg. salad oil 

3 cloves of garlic 


DORMEYER METHOD 


Mix all ingredients, except oil, in small 
bowl and beat 1 minute at No. 6 
speed. Add oil by teaspoonsful, using 
about 4 cup, for 2 minutes, beating 
at No. 6 speed while adding. Add rest 
of oil by pouring in a steady stream, 
6 speed while adding. Beat 3 or 4 


DORMEYER METHOD 


Mix % to 1/3 c. sugar — salt — dry 
mustard — celery seed — paprika and 
grated onion together. Beat in well, a 
small amount of the mild vinegar (or 
3 tbsp. mild vinegar and 1 tbsp. tar- 
ragon vinegar) at No, 1 speed, and 
then a small amount of 1 c. olive oil 
or other vegetable salad oil. Continue 
adding and beating in vinegar and oil 


alternately until both are used, beating well after each addition. When mixture is 
completely blended, add . . . 3 cloves of garlic. Let stand 1 hour. Remove cloves of 


garlic and serve (or keep in tightly covered jar in refrigerator . . 


well just before serving). 


. always beating 


*4 tbsp. lemon juice may be used in place of the vinegar, if desired. 
Note: For a thinner dressing, add the juice of one-half lemon at the last. 


FRENCH DRESSING 


1 c. salad oil 
1/3 c. vinegar 


‘A tsp. pepper 
1 tbsp. sugar 


1 tsp. salt % tsp. paprika 


Makes % pint dressing. 


THOUSAND ISLAND DRESSING 


1 c. mayonnaise (diced) 
% ec. chili sauce % tsp. Worcestershire 
1 hard cooked egg sauce 


SOUR CREAM DRESSING 


% tsp. salt 
4 tbsp. vinegar 


1 c. thick sour cream 
4 tbsp. sugar 
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DORMEYER METHOD 


Place all ingredients in small mixing 
bowl and beat 3 or 4 minutes at No. 
1 speed. Store in glass jar and shake 
well before using. 


DORMEYER METHOD 


Place ingredients, except egg, in small 
mixing bowl and beat at No. 5 speed 
until well blended. Fold ,in egg with 
spoon. 


DORMEYER METHOD 


Place cream, sugar and salt in small 
mixing bowl and beat at No. 5 speed 
while adding vinegar gradually, beat 
a few seconds longer to thoroughly 
blend. Makes 1% cups dressing. 


7?” 
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CHEESE PIE ROYALE DORMEYER METHOD 
re Cheese Have all ingredients at normal room 
26 ‘graham ccackers iden, tenis temperature (70° to 75°F.). Preheat 
14:3, ‘Mitten: weblted Chitin thoes oven to 375°F. (moderate). For the 
S theny waar Crust: Crush and roll together the 
Top of Pie: graham crackers, adding melted but- 
Filling: $6:bk. souk “oreain ter and 2 tbsp. (level) sugar. Make 
2 eggs 9 /-thepi' saat crust of normal thickness in pie tin. 
% c. sugar $6 aby Vanilla Filling: Beat eggs thoroughly at No. 
% Ib. Phila. Cream 8 speed adding % c. sugar. Add cheese 


(room temperature) and vanilla, mix- 
ing ingredients thoroughly at No. 5 speed. Put into crust and sprinkle cinnamon on top 
of filling. Bake about 20 minutes at 375°F. Allow to cool, then add top. Top of Pie: 
Mix at No. 5 speed . .. sour cream, 2 tbsp. sugar and % tsp. vanilla. Cover fillin 
with “top” to crust level, baking 5 minutes (only) at 400°F. Allow pie to coo 
placing in refrigerator to chill before serving. 


PIE CRUST DORMEYER METHOD 


| Sift flour, salt and baking powder into 
1% c. all-purpose flour % tsp. bkg. powder large mixing howl. fiat at No. 
(sift once, then meas- (optional) 1 speed and: beat while adding the 
ure) % ¢. cold shortening shortening a little bit at a time until 
% tap. salt 24-3 tbsp. cold water the mixture resembles coarse meal, 
this takes about 314-4 minutes. Then 
sprinkle water in by spoonfuls, mixing at same speed just long enough to hold 
together. Roll out on a floured board. Makes 1 double crust. 
4 


APPLE PIE DORMEYER METHOD 

Shy i pas , Line pie tin with half the pie doug 
¢ large sour apples 72 tsp. cinnamon rolled thin, place sliced peeled apples 
% c. brown sugar | Grated Cheese 


in layers alternately with sugars until 
tin is filled well. Sprinkle cinnamon 
over the top of the filling. Cover with 
other half rolled pie dough. Prick upper crust with fork to allow steam to escape. 
Bake 10 minutes at 400 degrees F., then bake 30 minutes at 325-350 degrees F. | 
Sprinkle grated cheese on pie upon removing from oven. 


% ec. white sugar 


LEMON CHIFFON PIE DORMEYER METHOD 
: ve Beat egg yolks 2 minutes at No. 8 
& hee yells 1G mj | teyuen “Sehee speed, add sugar, lemon juice and 


” c. sugar tsp. grated lemon rind rind and cook in the top of a double 


boiler until thick. Stir while cooking. 
Remove from heat and cool. . 


MERINGUE ’ DORMEYER METHOD 
Beat egg whites and salt 2 minutes at 


3 egg whites ‘fe & sumar No. 8 speed, continue beating % min- 

% tsp. salt ute longer while adding sugar gradu- 
ally. Fold into lemon custard care- 
fully. - 


Fill a baked 9 inch pie shell with the custard and bake in a moderate oven 3° 
degrees F. until brown, takes about 25 minutes. Serve cold. 
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BOSTON CREAM PIE DORMEYER METHOD 


1% c. sifted SOFTASILK 1/3 c. high grade veg. fie ion ttn arch we eaine 


1 % smite 2 tara should be soft, not melted.) Pre-heat 
2 tsp. dble.act. bakin 1 tap; Ravokdi oven to 350° (mod.). Grease and dust 
Pe Sblarest g 4 ce Magee re with flour one 9 inch round layer cake 

ee aia ees ; on a na oe eave’ pan (1% inch deep) or, if deep pan is 


not available, use two shallow layer 
pans. Sift SOFTASILK Cake Flour be- 
fore measuring. Measure all ingredients accurately (level) before starting to mix. 
Sift together in DORMEYER Bowl . . . 1% c. sifted SOFTASILK Cake Flour—1 c. 
sugar—2 tsp. double-action baking powder—% tsp. salt. Add . . . 1/3 c. high grade 
vegetable shortening—2/3 c. milk—1 tsp. flavoring. Mix with DORMEYER Mixer 
on No. 3 speed for 2 minutes. Scrape sides and bottom of bowl frequently. Add . .. 
“4 to 1/3 c. unbeaten egg (1 large). Continue beating 2 more minutes, scraping 
bowl frequently. 


Pour batter into prepared pan. Bake about 30 minutes in mod. oven (350°), Split 
cooled cake crosswise into two thin layers. Put layers together with chilled Custard 
Cream Filling. (See Page 21.) Spread Shiny Chocolate Icing over top. (See page 
20.). Serve wedge-shaped pieces. 


Miscellaneous 


HINTS FOR WHIPPING CREAM 


For the best results be sure that the cream, the bowl and the beaters have been 
thoroughly chilled in the refrigerator. 


Use a bowl large enough to allow cream to double in volume and whip cream at 
No. 8 speed. 


Beat steadily until cream begins to thicken, however, do not overwhip as cream will 


become greasy and have a buttery taste. Too, the cream will have a tendency to be 
lumpy. If cream is to be sweetened, add the sugar (4 cup powdered sugar to each 
cup of cream) and the flavoring. Continue beating until cream holds its shape when 
beaters are removed. 


When adding whipped cream to a dessert, or combining with a fruit or a syrup 
combination, be sure the latter are thoroughly chilled before adding the cream. 

If whipped cream is not to be used immediately, store in refrigerator until ready 
to serve. 


BAKING POWDER COFFEE CAKE DORMEYER METHOD 
: Sift together flour, salt and baking 


2/3 c. sugar 1 tbsp. butter 
| owder. Cream butter and sugar 2 
1% c. bread flour (sift 2 tbsp. bkg. powder sree at No. 7 speed, add oak and 
ryt sae TaEEUES) I egg beat 1 minute longer to blend: Add 
% ec. milk % tsp. salt 


milk and flour mixture alternately, on 
No. 3 speed, working quickly and aid 
by scraping sides of bowl frequently with a rubber spatula. Takes about 1 minute to 
pe Serene dough into a greased pan, (7x11x2) and sprinkle the following over 
the dough: 


TOPPING 


2 tsp. cinnamon 2 tsp. sugar 2 tbsp. flour wy tsp. butter 


Mix dry ingredients and work in butter with a fork or finger tips. Bake 25-30 
minutes at 350 degrees F. 
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OMELET DORMEYER METHOD 


Beat egg yolks 1 minute at No. 8 
speed, add water and salt. Beat egg 
whites 2 minutes at No. 8 speed until 
stiff. Fold the egg yolk mixture into 
the beaten egg whites. Melt butter in large frying pan, being sure bottom and sides 
of pan are well buttered. Pour in the egg omelet and cook over low heat until 
omelet shrinks from sides of pan. Remove from heat and place in a slow oven (325 
degrees F.) until a knife inserted into the omelet comes out clean. Cut half way . ; 
through omelet with the back of a knife and fold over. Serve hot. Serves 6. | 


6 eggs (separated) % tsp. salt 
6 tsp. cold water 1 tbsp. butter 





ESCALLOPED CORN DORMEYER METHOD 
Melt butter, add flour and mix well. 


, bs vs ~~ ose TR Add milk and cook until it comes to a 
: potneiey eo : 253 aE boil; stir constantly, cook 2 minutes 
; c. mi pants longer. Add corn, seasonings, ham and 
“Ae corn ‘cae cheese. Beat egg yolks 1 minute at 

4 tsp. salt eges No. 8 speed. Beat egg whites 2 min- 
1 tsp. sugar 


utes until stiff, using No. 8 speed. 
Fold egg yolks and whites together, 
then fold into corn mixture. Place in a buttered baking dish and bake 30 minutes at 
350 degrees F. Serves 5 or 6. 


MERINGUE SHELL DORMEYER METHOD 


: Beat egg whites until frothy at No. 8 

4 egg whites 1c. sugar speed. Add cream of tartar. Beat until 

% tsp. cream of tartar egg whites are stiff enough to hold a 

point. Beat in sugar gradually at No. 

8 speed. Continue beating until meringue is stiff and glossy. Spread in well greased 

and floured 8 inch pie pan or greased round layer cake pan lined with 2 thicknesses 

of brown paper. Bake 20 minutes in a very slow oven (275°F.). Then increase tem- 

perature to slow oven (300°F.) and continue baking 40 minutes more. Remove 
immediately from pan after baking to prevent sticking. 


EGG SOUFFLE DORMEYER METHOD 

sical Melt butter over low heat, add flour 
9 thew; Seer 1% c. scalded cream = and blend well, gradually add. milk 
: bei Last seem eae pease and cream (which has been scalded 
13> eiveoaMdad walle << 5. ani Winckbedaes together), stirring meanwhile. Cook in 


top of double boiler five minutes, stir 
all the while it is cooking. Beat egg 
yolks 1% minutes at No. 8 speed, add to the sauce while it is still cooking, blend 
well and remove from heat and add the seasonings. Beat egg whites 2 minutes at 
No. 8 speed until stiff, fold into the yolk mixture carefully. Place in a buttered 
baking dish and bake 45-60 minutes at 300 degrees F., until firm. Serve hot with 
the following sauce. 


SAUCE 


1 tbsp. butter 1 tbsp. flour 1 c. milk 
Y% tsp. salt Dash of pepper 


Melt butter, add flour and blend well, add milk gradually, add seasonings, stirring 
while bringing to the boiling point, then cook 2 minutes longer. Serves 7. 
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FLUFFY MASHED POTATOES DORMEYER METHOD 


6 medium sized pota- 3/8): wise Add warm milk and melted butter to 
toes, peel and boil 1 tbsp. melted butter boiled potatoes, season with salt and 
until tender, drain Salt and pepper to taste Pepper and beat 3 or 4 minutes at No. 


2 speed, using mixer as a portable. If 
potatoes are too dry, add more milk 
gradually. Serves 5. 


PRUNE WHIP DORMEYER METHOD 

1 c. pitted prunes Ra ‘clilad ‘coein Cut prunes fine by beating at No. 4 
(cooked) Few drops. lemon ‘juice speed for 2 minutes in small mixing 

1 egg white bowl. Transfer to large bow] after re- 


moving large pieces of skin. Beat egg 

white in small bowl until stiff and dry, 
about 1 minute, using No. 8 speed. Add to prune pulp. Whip chilled cream in small 
chilled bowl until thick, using No. 8 speed. Combine ingredients—folding carefully. 
Chill. Add a few drops of lemon juice if a slight tartness is desired. 


LEMON SCHAUM TORTE DORMEYER METHOD 


Bake a Meringue Shell (See page 32). Cool. 

Beat 1 c. whipping cream until stiff, using No. 8 speed. Spread % of the whipped 
cream over cooled Meringue Shell. Cover with cooled Lemon Custard Filling (see 
page 21). Top with remaining whipped cream. Chill in refrigerator 24 hours. Serve 
in wedge-shaped pieces like pie. Amount: 6 to 8 servings. 


BLANC MANGE | DORMEYER METHOD 

6 egg yolks % ec. cold water Beat 6 egg yolks until thick and lemon 
2/3 c. sugar % tsp. salt colored with DORMEYER Mixer at 
4 c. milk (1 qt.) 1 tsp. vanilla - No. 8 speed. Beat in gradually 2/3 c. 
2 tbsp. gelatin , sugar. Scald milk. Turn Mixer on No. 


1 speed and pour the scalded milk 

slowly into the egg and sugar mixture 
Place over hot water (double boiler) and cook, stirring constantly, until custard 
coats a spoon (about 5 minutes), Remove from heat. Soak 2 tbsp. gelatin for 5 
minutes in % c. cold water. Add to hot custard and stir until thoroughly dissolved. 
Blend in . . . salt and vanilla. Pour into lightly greased ring mold (10 in. diameter) 
and chill until firm (7 or 8 hours or overnight). When ready to serve, unmold on 
serving platter or chop plate and garnish with whipped cream and fruit or berries. 
‘Amount: 10 to 12 servings. 


PINEAPPLE BAVARIAN CREAM DORMEYER METHOD 

1 thsp. gelatine <a shdlind eecaes Soak gelatine in cold water 5 minutes. 
eee ali Vout 1 c. crushed, drained, | SCald milk and dissolve gelatine in it. 

2 c. milk anid ae-analeid. Add ... sugar and dash of salt to 

S/S x sogee oitianielé combined milk and gelatine. Dissolve 

Dash of salt completely and set mixture aside to 


cool before putting into refrigerator. 

Whip chilled cream in small chilled 
bowl % minute, using No. 8 speed. When gelatine mixture begins to congeal, transfer 
to large bowl and beat 2 to 3 minutes at No. 6 speed. Add pineapple and beat a few 
seconds longer. Fold in whipped cream and set in refrigerator. 
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WEIGHTS AND MEASURES 
ALL MEASUREMENTS ARE LEVEL 


“Dash”......................Less than % tsp. FLOUR— 
60 Drops.................. 1 teaspoon ‘Kitsourntes: 
3 teaspoons............. 1 tablespoon eed rae 1 lb. 4 cups 
1 
4 tablespoons.......... “% cup Cake Ge pasiey 
8 tablespoons.......... 7 cup flour, sifted.......... 1 lb. 4% cups 
1 
1 CUP.......---.-.2-00nsreane 7 pint Graham or whole | 
B OCUPS.....-2-----eereveernns 1 quart wheat flour.......... 1 Ib. 3% cups. 
2 tbsp. butter.......... 1 ounce 
1 cup butter............ % pound 
EGGS— 

SUGAR— i ; 
Granulated............... 1 lb. 2-2% cups poh ca tase nme Tek oe ssa as 
Drewes a 1 Ib. 2 cups (solid) 8-10 med................. 1 pound 
Powdered................. 1 Ib. 2% cups 8-10 whites.............. 1 cup 
Confectioners’.......... 1 lb. 3% cups 12-14 yolks.............. 1 cup 


GLASSWARE is specifically made for and adapted to your mixer. In the 
process of manufacture, it has been especially treated to withstand break- 


age. However, glassware will not stand sudden changes in temperature— 
cold to hot, or hot to cold. Use care in washing. 





Shredder and Slicer Attachment........................ 4.50 


MATCHED REPLACEMENT PARTS 


Part No. Name of Part Price 
P-4130 Te di nf eR NRO UTE 8 CASEI MRS PE ACRATBIGS fo oh 98 Hu $1.50 
P-4131 HMMINEE MOE cess cdes abubolncscvacescuasbiuwcews i eakdualvepdemetenctun cmest 80 
P-4001-1 Juice Extractor Bowl Less Hardware............0..0..00....... 1.30 
S$A-4312 Juice Extracting Reamer....................02...22-ccecceeeeeeeeceeeees 88 
SA-4291-P Nickel Chrome, Stain-Resistant Beater, each................ 85 


Add 15% to the above prices on any shipment for replacement parts 
Denver, Colorado and west to cover additional cost of freight handling. 


HOW TO ORDER 


Use Part Number and Part Name. Give Model Number and Serial Number on name- 
plate. Bowl orders MUST include mixer Serial Number and diameter measurements 
of turntable. Turntable diameter is 5 inches. 

Prices include prepaid parcel post to you. If your dealer cannot supply you send 
check with order—get quickest delivery and avoid parcel post C.O.D. charges. Be sure 
to print your full name and address. 


Prices subject to change without previous notice. 


DORMEYER CORPORATION, 4300 N. Kilpatrick Ave., Chicago 41, Ill. 
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